FAVORITE 

AMERICAN 

AND 

HUNGARIAN 


1 

1 

lec 

1 


Till: LADIHS 01’ 

ST. I'.MHRIC ( HllKCll 

Cl evelan d. Ok io 





Old Fashioned Service 

■‘Old Ka.shinncd vScr\/ice", that sums up what the west side Market 
is all about. For the jjast 60 years the market has served Cleveland 
and Clevelanders with tlie best in quality, dependability and 
courteous down home service. 

Never compromising, the collection of independent merchants 
which make up the west side market is the finest in town under one 
roof. Why pay more for pre-packaged, frozen or out of slate meats, 
and produce, when the west side market offers only the finest in 
FKKSH merchandise for you and your family. 

To borrow a 1972 term for our 1913 establishment, "WHAT YOU 
SKF IS WHAT YOU GKT." 

WEST SIDE 

MARKET 

W. 25th & LORAIN 


HOURS; 

Mon. 7 A.M. ■ 4 P.M. 
Wed. 7 A.M.-4 P.M. 
-Frl.7A.M.-6P.M. 
Sal. 7 A.M.-6 P.M. 


ACRES OF FREE 
PARKIING FOR 
HUNDREDS OE CARS 



DEDICATION 


Th IS BOOK IS OEDICATL. D TO THE Mo DEf^N f.nili 

Home today, as always, t i ee is centered ams Nn.iu «ifiMs 
Kitchens, It is with this thought in M^^4D tma i 

The Sponsors, have compiled these Rtcirn v. 1>ome 

OP THEM ARE TREASURED OLD FAMII-Y RI. C D'lf S.. SoME 
ARE BRAND NEW, BUT EVERY SINi>l.T£ ONE Rft rri CTS THE 
LOVE or GOOD COOKING THAT IS SO Vlf RY SroOEIG BN THIS 
COUNTRY or OURS. 


EXPRESSION OF APPRECIATION 


Wc WANT TO EXPRESS OUR APPRECIATION TO Al P riH* 

PEOPLE WHO GAVE SO GENEROUSLY OF T HEIR I (I M1^ AND 
ENERGY IN COLLECTING AND SUBMITTING RlCIPE'v AND 
ASSISTED IN THE SALE. WiTHOUT THEIR HUT' f k 51.'S BOOK 
WOULD NOT HAVE BEEN POSSIBLE, 



Printed in U, S.A. 
by 

North American Preii of Kansas C.ity, Inc. 
3947 State Line 
Kaiiiai City, Mitsour? 


Publishen of" Keepsake Edition" Coiiiiiumlty Cook Ikxikb 





OFFICERS 


ALTAR, ROSARY SOCIETY 

President . . . 

Vice President c 
Secretary . ^ . 

Treasurer , , , 


, . Mrs, Rose Mobiar 
Mrs, Elizabeth Rosepal 
. . Mrs, Helen Gasper 
, , Fr. Francis Karpi 


BLESSED VIRGIN SOCIETY 


President . , , ..Mrs. Teresa Breznay 

Secretary ... Mrs. Margret Csomok 

Treasurer .Mrs. Mary Preg 

Recording Treasurer.Mrs, JuUa Horvath 


President . , 
Vice President 
Secretary . , 
Treasurer . . 


ALTAR GUILD 

.. Mrs. Betty Fancsalsky 

. .. Mrs, Betty Madar 

, , . Mrs Vicl^ Lucas 

Miss Maryann Kershey 


Under the leadership of the three women's organizations, 
we were able to compile all of the needed recipes, 

Fr, Francis Karpi, Pastor 
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Relishes, 



JELLIES, 


Everylijiic a jar is opened, 
for niy fnnuly’s repast;, 

1 sliall serve, <jiil(:e as an extra, 
nieinories of die surnnier past. 


Pickles 






C ANN INC 


^Then making jelly and jam hang a piece of string over the edges of 
the glass before pouring in paraffin. This makes it easier to 
remove paraffin when ofiened for table use. 

am or jelly that is hard or sugary will be like new if you leave it 
in a warm oven until the sugar softens. 

Ldd two tablespoons vinegar when canning strawberries, this will 
retain the red color of the berries. 

"ou can make jelly much clearer and more attractive looking by 
straining the fruit and juice through a flour sifter. It saves 
a lot of time and effort too. 

'o prevent jam from burning, rub the bottom of preserving pan 
with a little oil. It prevents burning. 

"o keep dill pickles crisp, add a teaspoon of alum to the liquid 
when pickles are canned. 

Jse only sack salt for pickles and kraut because other salt has 
been treated, thus will soften, discolor, and give unpleasant 
taste. 

^o keep pickles from shriveling add one heaping tablespoon of 
alum to first salt water. 

low To Prevent Mold in Jelly: If circles of tissue paper the size 
of the tops of jelly glasses are dipped in vinegar and placed 
on top of jelly or jam they will not mold. 

)o not peel pears for canning, scald as you do tomatoes and the 

skins will slip off. 

f you wash strawberries thoroughly before stemming there will be 
no waste and your berries will stay firm. 

VTen canning tomatoes, put onions and peppers in with them. This 
is grand with rice or macaroni and it is all ready to use. 

Vhen preparing pears or peaches for canning add a teaspoon salt 
to the water in which they stand to prevent them from turning 
brown. 

"lew Preserving Method: If you are interested in ^^extra-speclaP’ 
preserves, freeze the fresh fruit in season and make it into 
preserves as you need it. Ijaboratoiw tests at the Illinois 
c:o]lege of Agriculture indicate that this method is superior 
to the old one of making the preserves when the fruit is in 
season. 



THE CUYAHOGA MEAT COMPANY 


BEEF - VEAl* - LAMB — PORK 
RETAIL Sc WHOLESALE 

3979 west 25TH ST, PHONE 398-6400 CLEVELAND, OHIO 

RELISHES, JELLIES, PICKLES 

BRANDIED PEACHES 
(Store for About 1 Month Before Using) 

1 qt. water 3 c. su^r 

12 ripe peaches 1/2 c* brandy 

Combine water and sugar in large pot. Bring to boil. Boil 
for 10 minutes. Peel a few peaches at a lime. Drop immediately 
into syrup. Cook for about 5 minutes or until barely tender when 
tested with toothpick. Pack into hot sterilized jars. Repeat until 
all peaches have been poached and packed. Add 1/4 cup of the 
brandy to each jar (2 tablespoons to each jar if pint jars are used). 
Fill jars with syrup. Seal at once. Makes 4 pints. 

Gloria Westerh 

PICKLED BEETS 

3 qt. beets, sliced 1 1/2 c. water 

5 c. sugar 1/2 tsp. salt 

3 c. vinegar 1 tsp. fennel seed 

Heat the sugar, salt, water, and vinegar together without 
boiling until sugar is dissolved. Add the beets and keep over the 
flame until heated through. Pack in hot sterile jars and cover with 
vinegar. Seal and store in dark-place. Mix 1 1/2 ingredients for 
1/2 bushel of beets. (Makes 10 quarts.) 

Rose Leahy 

GREEN AND RED PEPPER RELISH 

12 seeded red peppers 12 speeded green peppers 

12 peeled medium onions 2 c. vinegar 

2 c. granulated sugar 3 Tbsp. salt 

Chop peppers and onions medium coarse. Cover with boil¬ 
ing water and let stand 5 minutes. Drain. Add remaining ingredi¬ 
ents and boil 5 minutes. Pour into sterilized jars. Seal immedi¬ 
ately. Makes 3 quarts. 

Rose Lucas 
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IT S THE WHEAT 


MONTANA SAPPHIRE FLOUR 


PURE — NEVER OEEACHED 


BREAKFAST MARMALADE 

2 oranges sugar 

2 lemons water 

2 grapefruit 

Wash the fruit and slice into paper thin strips, placing the 
seeds in a little cheesecloth sack. Measure the fruit and, for 
every cupful, add 2 cups of water. Let stand in a cool place 24 
hours. Remove seeds. Cook until fruit is tender and let stand 
until cool. Measure fruit and add an equal amount of sugar. Cook 
over low heat until thicks Pour into sterile jars at once* 

Mrs. Frank Timko 

BREAD AND BUTTER PICKLES 


4 qt. cucumbers, sliced 
thin 

2 green peppers 

1 red pepper 

2 c. onions, sliced 
1/2 c. salt 


4 c. sugar 

1 tsp. turmeric powder 

1 tsp. celery seed 

2 Tbsp, mustard seed 
4 c. cider vinegar 


Use only fresh crisp cucumbers. Wash thorou^ly; do not 
peel, glice very thin. Slice peppers and onions thin. SprinJde with 

i/2 cup salt. Let Stand ^ nours ana araiiu bring me sugar, lur- 

rneric powder, celery seed, mustard seed, and vinegar to boiling 
point. Add cucumbers, peppers, and onions. Heat thoroughly but 
do not boil. Place in sterilized jars and seal. 

Mrs. Mary Galyas 

CHOW CHOW 


1/2 peck green beans 
1 large head cauliflower, 
broken into flowerets 
3 c, shelled lima beans 
3 c. fresh whole kernel 
com 

1 qt. onions, chopped 
5 green peppers, chopped 


2 qt. green tomatoes, chopped 

3 qt. cider vinegar 

4 c. sugar 
1/2 c. salt 

2 tsp, celery seed 
2 tsp, yellow mustard seed 
2 tsp. dry mustard 
1 tsp, turmeric 
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THE CUYAHOGA MEAT COMPANY 


BEEF - VEAL - !.AMB — PORK 
retail Gt WHOLESALE 

3979 west 25TH ST« PHONE 398^6400 CLEVELANO# OHIO 


CHOW CHOW (Continued) 

Cut beans in 1/2 inch lengths. Cook green beans and corn 
separately in boiling water until tender; drain. Mix onions, pep¬ 
pers, and tomatoes with cooked vegetables in large heavy kettle. 
Bring vinegar to boiling and stir in mixture of sugar, salt, celery 
vseed, mustard seed, dry mustard, and turmeric. Pour vinegar 
mixture over vegetables. Bring to boil and boil 20 to 25 minutes 
or until thoroughly heated, stirring occasionally. Pour into 
sterilized jars and seal, 

Anna Hudock 
PICCALILLI 


4 pecks green tomatoes, 
chopped 

2/3 c. grated horseradish 
2 tspo ground cinnamon 
2 tsp. ground cloves 
2 tsp. allspice 


2 tspo dry mustard 

2 tsp. pepper 

4 c, firmly packed brown 
sugar 

3 qt, cider vinegar 


Sprinkle salt over chopped tomatoes and let stand overnight. 
In morirung drain in colander; add horseradish and mixture of 
vspices and sugar. Stir in vinegar; bring to a boil and boil 20 min¬ 
utes. Pour into sterilized jars and seal. 

Anna Hudock 


PLUM JAM 

36 prune plums 1 orange, quartered and 

vsugar seeded 

Pit plums; do not peel. Put plums and orange through 
medium blade of meat grinder. Measure pulp into large pot. Add 
equal amount of sugar. Cook over low heat, stirring until sugar 
IS dissolved. Bring to boil and boil, stirring occasionally, for 10 
minutes or to jelly stage (220 degrees). Pour into hot sterilized 
jars. Seal at once. Makes about 4 pints, 

Gloria Westerh 
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IT S THE WHEAT 


MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 


STRAWBERRY AND PINEAPPLE JAM 

2 c. diced fresh pine- 2 c„ crushed strawberries 

apple (2 1/2 lb* pine- (about 3/4 qU box) 

apple 2 Tbspo lemon juice 

3 1/2 c. sugar 

Prepare the pineapple as for table use and cut into diced 
pieces. Wash, drain, hull, and crush the strawberrieso Place 
the pineapple with 2 cups of sugar in a saucepan over low hea , 

Stir until the sugar is dissolved. Boil 10 minutes, stirring con¬ 
stantly so to prevent scorchingo Add the strawberries, lemon 
juice, and the remaining sugar. Stir until the sugar is thick. Pour 
into hot jars and seal. If scales are available, use equal weights 
of sugar and pineapple and 3/4 pound sugar for each pound of 
strawberries* Makes 3 half pint jars or 6 six ounce jelly glasses, 

Gloria Westerh 

CAULIFLOWER PICKLED 

2 lb, cauliflower 1/4 Tbsp, marjoram 

2 sweet red peppers 1/4 c wh*te vinegar 

1/4 Tbsp black pepper 2 c. salad oil 

1/4 tsp, garlic powder 

Trim cauliflower; break into flowerets. Put in large pot. 
Cover with water; bring to boil. Simmer 5 minutes. Dram and 
pack into 3 hot sterilized pint jars. Cut red peppers into thin 
rings. Mix with remaining ingredients. Pour into jars. Seal at 
once, 

Gloria Westerh 

CHERRY JAM 

1 qt, sour cherries, pitted 5 c, sugar 

1/4 c, water 1 bottle liquid pectin 

Put cherries and water in large pot. Bring to boil, then 
simmer 15 minutes. Add sugar. Bring back to boil and boil 
rapidly for 3 minutes, stirring constantly for 5 minutes. Pour 
into hot sterilized jars. Seal at once, 

Gloria Westerh 
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THE CUYAHOGA MEAT COMPANY 


beef — VEAL — LAMB — PORK 
RETAIL & WHOLESALE 

3979 WEST 25TH ST, PHONE 398—6400 CLEVELAND, OHIO 


TOMATO CATSUP 

1 tsp. cinnamon 
1 tsp cloves 
1 tsp. black pepper 
1 red pepper 
1 Tbsp. mustard 
1 Tbsp. salt 

Boil in large pot for 35 to 45 minutes on medium heat. 
Strain and cook on medium heat for 3 hours, stirring occasionally. 
Bottle and seal. 

Rose Lucas 

WATERMELON PICKLES 


1 c. sugar 
1 c, vinegar 
1 nutmeg 

1/2 bushel tomatoes 
a few onions (3 or 4) 


Syrup: 

2 qto water 4 lb. sugar 

2 c. vinegar 1 tsp. whole cloves 

2 cinnamon sticks 

Let 2 gallons of watermelon rind, with green trimmed off, 
stand overnight in weak salt water. Drain and cook until tender 
in weak vinegar water. Drain. Prepare syrup. Bring to a good 
boil. Add rind. When hot, can in sterilized jar. 

Gloria Westerh 


HUNGARIAN DILL PICKLES 
(Kovaszos Uborka) 


5 stalks fresh dill or 
1 c. dry dill 
10 garlic cloves 
4 Tbsp. common salt 
1 gal. water 


4 stalks celery, coarsely 
chopped 

18 medium size cucumbers 
1 whole loaf unsliced rye 
bread 


Use a 1 gallon crock. 

Select cukes. Wash and cut off rounded tips at ends. With 
a sharp knife, make a slit down the middle of the cuke, extending 
about 3/4 of the way down. Reverse cuke, holdmg it in your hand. 
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"it’s the wheat" 

MONTANA SAPPHIRE FLOUR 


PURE — NEVER BLEACHED 


HUNGARIAN DILL PICKLES (Continued) 

and make a slit down the middle as before® Slits are at right 
angles to each other® Put washed cukes, slittedc, in crock. Make 
layer of cukes with dill and thinly sliced garlic and celery® Re¬ 
peat until crock is full. 

Boil water with salt and pour hot liquid over cucumbers. 

Put rye bread on top of cukes, only when liquid is warm. Cover 
crock with a heavy white cloth® (A quart jar cleaned and filled 
with water may be used to anchor a flat dish across cukes to keep 
liquid over cukes,) Then put cloth over to keep it covered. Set for 
4 days in. warm kitchen® After 2 days, remove bread® After 4 
days, they are ready to serve. 

Mrs, Louis Bodnar, Sr® 


QUICK CORN RELISH 


1/2 Co sugar 

1/2 tsp, salt 

1/2 tsp® celery seed 

1/4 tsp, mustard seed 

1/2 c. vinegar 

1/4 tsp® Tabasco sauce 


1 (12 oz.) can whole kernel 
com 

2 Tbsp, chopped green pepper 
1 Tbsp, instant minced onion 

1 Tbsp® chopped pimiento 


Heat sugars salt, celery seed, mustard seed, vinegar, 

and Tabasco sauce to boiling. Boil 2 minutes. Remove from heat 

and stir in com (including liquid) and remaining ingredients. Cool. 
Cover and refrigerate several days to blend flavors. P ck chilled. 
Makes 2 cups, 

Barbara Bratel 


STRAWBERRY AND RHUBARB JAM 

2 c® rhubarb, cut m 2 c, crushed strawberries 

1/2 inch pieces (about 3/4 qt, box) 

(1 lb.) 3 c. sugar 

Use tender stalks of pink rhubarb; cut into 1/2 inch pieces 
without peeling. Cover with half of the sugar. Let stand for 1 to 
2 hours. Wash, drain, and hull the berries before crushing. Put 
the crushed fruit and the remaining sugar in a saucepan. Add the 
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THE CUYAHOGA MEAT COMPANY 


beef — VEAL — LAMB — PORK 
retail 6c wholesale 

3979 WEST 25TH ST. PHONE 398-9400 CLEVELAND, OHIO 

STRAWBERRY AND RHUBARB JAM (Continued) 

sweetened-rhubarb. Add sugar. Stir until the sugar is dissolved. 
Cook rapidly with frequent stirring for about 30 minutes. Put in 
sterilized containers and seal. If scales are available, use 3/4 
pound sugar to 1 pound of fruit. Makes 3 half pint jars or 6 six 
ounce jelly passes. 

Gloria Westerh 
PEACH JAM 

4 c. prepared fruit, 7 1/2 c. sugar 

about 3 lb. ripe peaches 1/2 bottle liquid fruit pectin 

1/2 c. lemon juice 

Grind or chop the prepared peaches. Measure the 4 cups 
into a very large saucepan. Add the lemon juice, then add sugar 
and mix well. Place over high heat and bring to a full rolling boil. 
Boil hard T minute, stirring occasionally. Remove from heat and 
Immediately stir in liquid^pectin. Skim off any foam with a metal 
spoon, then stir and skim alternately for 5 minutes to cool slightly 
and prevent floating fruit. Ladle quickly into glasses or jars, 
then cover with hot paraffin. Cool and add second paraffin layer. 
This jam may sej slowly so allow about 2 weeks. 

Rose Lucas 

GRAPE JELLY 

4 lb. sli^tly under- sugar 

ripe Concord grapes 1 c. water 

The day before, wash, stem, and crush grapes. Put in 
large pot. Add water. Bring to boil and boil over medium heat 
for 10 minutes. Remove from heat. Pour through jelly bag or 
large sieve lined with several layers of cheesecloth. Allow juices 
to drip through without pressing grapes against side of bag or 
sieve. Let stand in cool place overnight. 

The next day, measure juice and return to pot. Add 3/4 
cup sugar for every 1 cup juice. Cook over low heat, stirring un¬ 
til sugar is dissolved. Itoil rapidly to jelly stage (220 degrees). 
Pour into sterilized jars. Seal at once. 

Gloria Westerh 
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MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 

** EXTRA RECIPES ** 
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Hors d’Oeuvres, 


Party and T. V. Snacks 



If nature did not give you that 
which is yours by right, 

Just nibble at tliese dainties to 
give you an appetite. 


WEDDING ANNIVERSARIES 


First Year.Paper 

Second Year.Cotton 

Third Year.Linen 

Fourth Year. Siik 

Fifth Year.Wood 

Sixth Year. Iron 

Seventh Year. Copper 

Eighth Year.Bronze 

Ninth Year.Pottery 

Tenth Year. Tin 

Fifteenth Year.Crystal 

Twentieth Year.China 

Twenty-Fifth Year.Silver 

Thirtieth Year.Pearl 

Thirty-Fifth Year.Coral 

Fortieth Year.Ruby 

Forty-Fifth Year.Sapphire 

Fiftieth Year.Goid 

Fifty-Fifth Year.Emerald 

Seventy-Fifth Year.Diamond 























THE CUYAHOGA MEAT CpMPANY 

BEEF - veal — LAMB — PORK 
RETAIL & WHOLESALE 

3979 WEST Z5TH ST, PHONE 39t}-(>400 CLEVELAND, Oh| IO 


HORS D^QEUVRES, PARITY AND T.V, SNACKS 

CHEESE STICKS 

1/2 lb. butter or oleo 2 c, flour 

1/4 lb. cream cheese pinch of salt 

10 ll)sp. coffee cream 

Cream the butter and cheese together. Sift together flour 
and saJto Add flour alternately with coffee cream. Chill overnight. 
Take out of refrigerator. Make a small ball. Roll out in flour, 
(Roll out very thin,) Put slightly beaten egg whites on top and 
sprinkle with sugar and chopped nuts. Cut into about 5 inch strips 
with fancy wheel cutter. Place on ungreased cookie sheet. Bake 
at 350 degrees 10-12 minutes or until slightly golden brown. Take 
out. Let cool and sprinkle with powdered sugar. 

Karen Grabowski 

** EXTRA RECIPE ** 
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"lT*S THE wheat” 

MONTANA SAPPHIRE FLOUR 

PURE - NEVER BL.EACHED 

EXTRA RECIPES ** 
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KITCHEN 

AND 

REMODELING 



Judd's 

KITCHEN CENTER 

6SS BROADWAY 

Op«n Daily 9~5:^Q Sunday 


"We make 
the most beautiful 
KITCHENS 
in the world" 

Let us design o kitchen like this 
in your home. Consider how 
lovely your kitchen could look 
beautifully remodeled by our 
kitchen designers...a kitchen 
that is practical, efficient and a 
real beauty. 








V, Tl MKO 


283-5599 

VAL TIMKO BUILDERS 

General CoNTRACTiNG & Remodeling 
Kitchens, Bathrooms, Floor Covei^ing 

( 

Wall Tile, Porch Enclosures, Recreation Ro6ms 
Aluminum Stornv Doors 8c Windows 

1050(V Parkview Ave, Cleveland 20, Ohio 

2809 Van Aken Blvd, 

T_^_ 

LEUSCH & SON 

Insurers in all Lines since 1928 

1913 Clark Ave. 241-2222 








23 

i - . 



3..w^ »5^3-^ ^iv'O■ 

. . . . 12 lbs. 

4C lbs. 



Beans, baAcd fcanned) 
(cried), . 2 1/4 

. . . 1 Nc, :: 
lbs. navy beans 

4 No. 
11 lbs. 

IC 


(frozen) .... 
(canned) .... 

3 4C“CZ. pkes. 

. . 1 \o. 12 

IS lbs. 
: 10 43- 

• 4 No. 

02. 

pkgs. 

Beets (fresh) .... 
(canned) .... 

5 

' ! ! : Nc. 10 

20 lbs. 
i 4 Nc. 

1 o 


Butter (in scuaies) . . 

. . . . 1 '2 lb. 

: 2 lbs. 



Cabbage (shredded for 

5 lbs. 

; 2 2 lbs. 



Carrots (coched) . . 

. . . . 6 lbs. 

24 ibs. 



Cocktaii. 

3,/ 4 ^ a . 

3 ga.ls. 



Coffee. 

1u to 3/^4 ,n. 

' 2 to 2 

1 '2 

lbs. 

Corn (canned). . . . 
(frozen) .... 

. . . 3 No. 2 

2 No, 
11 40- 

- n 

i 

pkgS. 

Crackers. 

. . . 1 1/2 lbs. 

0 1 b 



e.rca.'r lor coilce 

. . 11/2 pints 

‘c pints 



Cream for vehipplng , 

. . . . 1 pint 

1 '2 ga 



ro'vvl (creamed or 

in '3 iad) .... 

b ;bs. 

; 32 lbs. 



froa^lcd) . . . , 

, . . . ■•6 lbs. 

' 61 Ibs, 





25 

* no 

i.U‘J 

Ha.m (:oa:ted) 

_ ^ 10 lbs. 

30 lbs. 

Ice aea n. 

... 3 Quarts 

3 gaU. 

ja m or preserves . . 

. 1 1/2 pints 

3 quarts 

Lettuce (Large heads 
for S;lad cups) . 

... 4 heads 

12 heads 

Lca1 suga . . . , » 

... 1 ’2 lb. 

2 lbs. 


. . - . 5 lbs. 

18 lbs. 

Pork rib r>a.st .... 

. » e 1 0 ibs. 

36 lbs. 

Pork choj:; and veal 
cutlets. 

... 9 lbs. 

30 lbs. 

Peas (fresi). 

(froze.r0 .... 

... 18 lbs. 

3 40-oz. pkgs. 

70 lbs. 

10 40-oz, 

Potatoes <"nashed) • • 
(for scalloping) • 

... 9 lbs. 

. . 7 1/2 lbs. 

35 lbs. 

25 lbs. 

Potatoes (~or salad) . 

. . . 1/2 pk. 

1/2 bu. 

Rolls. 

. . . ^ doz. 

16 doz. 

Salad dresing (any kind) . . 1 pint | 

; 2 qua.rts 

Soup. 

. .11/2 gals. 

6 gals. 

Sweet Pcti.tocs (canned) . 1 No. 10 

4 No. 10 

Sw'eet P on .toes (fresh, 
servel candied) , 


24 lbs. 

Tomatoes (scalloped) 

. , 1 No, IG 

4 No. 10 

















THE CUYAHOGA MEAT COMPANY 


beef - VEAL - LAMB - PORK 
retail ac WHOLESALE 

3979 WEST 25TH ST, PHONE 398-6400 CLEVELAND, OHIO 


SOUPS, SALADS 
GREEN SALAD 

1 head lettuce 1 clove garlic 

1/4 lb. spinach 6 tomatoes 

1 large cucumber 1 slice cheese, 1/4 inch 

1 c. chopped celery thick 

Wash crisp lettuce and spinach, then dry thoroughly. (You 
may add other greens.) Tear greens into bite size pieces. Cut 
cucumber into thick slices, quartered. Toss greens, cucumber, 
and celery together. 

Rub large bowl or individual wooden bowls with cut garlic. 
Fill with salad greenso Top each with thin wedges of tomatoes, 
flower fashion. Cut cheese into strips. Place in center of flowers. 
Serve with tangy or herb type French dressing, (Makes 6 to 8 
salads,) 

Marv Collins 


FRENCH DRESSING 

11/4 tsp. salt 
1 tsp. paprika 
a few grains cayenne 
pepper 
4 tsp. sugar 

Combine all dry ingredients in a jar with a tight fitting lida 
Add vinegar to dry ingredients. Add oil to mixture in jar also. 
Sliake thoroughly. If desired, add bead of garlic. Chill and shake 
well before adding to salad. Add only enough dressing to salad 
greens to glisten the leaves. Toss greens together. Unused 
dressing should be stored in a cool place. 

Maryann Kershey 

THOUSAND ISLAND SALAD DRESSING 

1 qt. Mi racle Whip 1 small jar chopped pimentos 

8 rbsp. chili sauce 1 chopped green pepper 

3/4 Cu sweet relish 1/4 c. ketchup 


1/4 tsp. pepper 
1 c. salad oil 
1/4 c, vinegar 
1 bead garlic 
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IT S THE WHEAT 


M 


MONTANA SAPPHIRE FLOUR 

PURE — never bleached 


THOUSAND ISLAND SALAD DRESSING (Continued) 


tuce. 


Blend ingredients thoroughly. Chill. Serve on crisp let- 

Betty Ziegler 


LEMON JELLO SALAD 


1 pkg. lemon jello 
1 c. hot water 
1/2 tsp. salt 
1/4 c. cold water 


2 Tbsp. lemon juice 
1 c. sour cream 
1 1/2 c, drained crushed 
pijieapple 


Dissolve jello in hot water and salt. Add cold water, 
lemon juice, and sour cream. Beat until blended. Chill and 
thicken slightly. Place iiTice water and add pineapple. 

Mary Egyud 


PEACH-RASPBERRY MARBLE SALAD 


1 (3 oz,) pkg, raspberry 
gelathi 

2 c. raspberries 

1 envelope miflavo red 
gelatin 

S tup* luiuuii Juiuc 


1 envelope Dream Whip 

2 (3 oz.) pkg, cream cheese, 
softened 

2 c. diced peaches, fresh or 
canned 


Dissolve raspbe;n:^ gelatin in 1 cup boiling water; stir in 
1/2 cup cold water. Chill until partially set. Fold in raspber¬ 
ries, Sol ten Lintj avo red gelatin in 2/3 cup water; dissolve over 
hot water. vStir in lemon juice; cool. Prepare topping mix ac¬ 
cording to package directions. Beat in cream cheese. Fold in 
unllavored gelatwi, C^hll mitil partially ^set. Fold in peaches. 
Ivayer rasplreriy and peach mixtures in 7 cup mold. Swirl with 
spoon to marble. Chill overnight. Cut in squares and serve on 
bed of lettuce with salad dressing. 

Diane Brooks 


HOT DUTCH POTAT(3 SALAD 

2 qt, potaioeso boiled 1 c, celery, cut in 1/4 inch pieces 

ai'id sliced 
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HOT DUTCH POTATO SALAD (Continued) 

1/2 lb. bacon 1 tsp. flour 

2 medium onions, cut fine 3/4 c. vinegar 

1 tsp. black pepper 3/4 c. water 

1 1/2 tsp. salt 1 1/4 tsp. dry mustard 

1/4 c. sugar 

Cook and cool potatoes. Cut in thin slices. Combine with 
raw celery. Sprinkle with salt. Cut bacon slices into small 
pieces. In a large skillet, fry until crisp. Remove from skijlet; 
drain on paper. Drop chopped onions into bacon fat and saute. 

Add vinegar. Mix flour, sugar, mustard, and pepper together. 
Combine with cold water to make a smooth paste. Pour into skil¬ 
let. Cook 2-3 minutes to make a thin sauce. Add sliced potatoes 
and cooked bacon. Heat thoroughly, 

Margaret Taylor 

HOT CABBAGE SLAW 

1 large head cabbage 1/4 c. chopped fresh 

(about 3 lb,) onion 

2 medium sized carrots 1/4 c. vinegar 

1 medium sized green 2 tsp. sugar 

pepper 1 1/2 tsp. salt 

8 slices bacon 1/8 tsp. pepper 

Wash and finely slice cabbage. Scrub and grate carrots. 
Remove seeds and chop green pepper. Cook cabbage, carrots, 
and green pepper together in small amount of boiling water 
(saLed), covered, for 3 minutes. Drain well. 

Cook bacon in large skillet until crisp. Drain on absorbent 
paper Reserve bacon drippings. Saute onion in bacon drippings 
until browned. Add remaining ingredients. Pour over cooked 
vege ables. Toss well. Just before serving, sprinkle crumbled 
bacon over top. Serves 8. 

Margaret Taylor 
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BEAN SALAD 

3 c. vinegar 

3 c. sugar 
1 c, oil 

4 tsp, salt 

1 tsp. pepper 

Drain water from string beanso Mix all ingredients and 
marinate dvemight. Makes 12 servings; use 1/2 recipe for 6.) 

Aim Kresoja 

MOLDED PEAR SALAD 

2 small pkg. (or 1 large) 1 (8 oz.) pkg, cream 

lime geLatin cheese 

1 (1 lb,) can pears 

Prepare gelatin, using pear juice instead of cold water. 
While gelatin is setting, mash ppars and whip with cream cheese. 
Beat mixture into partially congealed gelatin and pour into your 
favorite mold or 8 x 12 inch pan. Serves 10 or more. 

Geraldine Dunasky 

OTRAlfyDDjmY CIIEEQE SALAD 

1 pt. strawberries 2 tsp. Idmon juice 

2 Tbsp. sugar 4 (3 oz,) pkg, cream cheese 

1/2 c. whipping cream 

Wash and stem berries. Crush with sugar. Mix small 
portion at a time with cream cheese imtil well mixed. Fold in 
whipping cream» Pour into tray and chillo Serve on lettuce with 
salad dressing. 


1/3 c, grated onion 
2 cans green string beans 
(cut short) 

2 cans yellow beans 


HOLLAND HOT SALAD 


4 c. crisp lettuce 
(leaf) 

1/8 lb. bacon or salt pork, 
finely cut 


3 Tbsp, cider vinegar 

1 tsp, salt 

2 Tbsp. sugar 

1 c. hot mashdd potatoes 
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HOLLAND HOT SALAD (Continued) 

3 hard cooked eggs, 12 red radishes 

sliced 12 green onions 

Chill lettuce in salad bowl. Slowly fry bacon in skillet un ¬ 
til crisp. Drain and crumble. Sprinkle over lettuce. Add vine^ 
gar, salt, and sugar to bacon fat in skillet. Heat through. Pour 
over crisp lettuce and bacon, tossing lightly, Carefully fold in 
hot mashed potatoes and hard-cooked eggs. Garnish with crisp 
red radishes and scallions. Serve immediately. Makes 6 serv¬ 
ings. ) 

Edith Bakondy 

HOT POTATO SALAD 

12 c. diced cooked 3 tsp. salt 

potatoes 3/4 tsp. celery seed 

10 slices bacon 1/8 tsp, pepper 

1 1/2 c. chopped onion 1 1/2 c. water 

5 Tbsp. flour 1 c. vinegar 

3 Tbsp, sugar 

Place diced cooked potatoes in large casserole. Fry bacon 
until crisp; drain. Cook onion in 2/3 cttp drippings until yellow* 
Mix together flour, sugar, salt, celery seed; and pepper. Blend 
into onion mixture^ Gradually pour in water and vinegar. Stir 
until mixture boils. Boil 1 minute. Pour over potatoes. Add 
bacon broken into small pieces. Mix lightly. Cover. Let stand 
1 hour. Place uncovered casserole in preheated 325 degree oven,, 
Bake 25 minutes. 

Elizabeth Banus 
HUNGARIAN POTATO SALAD 


8 medium potatoes 
3/4 c. chopped onions 
1/2 c. chopped ceJery 
1/3 c, vinegar 
1 tsp. salt 
1/4 tsp. pepper 
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1/4 c. butter 
2 c. sour cream 
1 1/2 tsp. paprika 
hard-cooked eggs,, sliced 
chopped parsley 
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HUNGARIAN POTATO SALAD (Continued) 

Cook potatoes until tender; cool, peel, and cut in small 
cubes. Add onions, celery, and mixture of vinegar, salt, and 
pepper. Toss together lightly with fork. Melt butter in top of 
double boiJer. Stir in sour cream and mix until blended. Pour 
over potato mixture and mix thoroughly and carefully with fork. 
ChiJL Sprinkle with paprika and garnish with eggs and parsley. 
Tomato wedges may be added, if desired, 

CUCUMBER MOLD 


1 onion 

1 cucumber, Avith 
skin on 

1/2 pt. creamed 
cottage cheese 


pinch of salt 
1 tsp, lemon juice 

1 1/2 c. mayonnaise 

2 pkg. lime jello 


Grind onion and cucumber. Add cottage cheese, salt, 
lemon juice, and mayonnaise. Prepare jello as directed on 
package. Cool. Mix in all ingredients and pour into jello mold 
Chill in refrigerator ovemight. (Serves 10.) 

Elizabeth Banus 


UIMDLK Iflt; JifiA 5ALAJJ 
(White and Green) 


1 (3 oz, ) pkg, lime jello 1 (#1) can pear halves 

1 c. boiling water, 2 (3 oz^) pkg. cream cheese 

1/4 tsp. salt 1 Tbsp. iemon juice 

1/8 tsp, ginger 

Dissolve jello and salt in boiling water. Drain pears, 
measuring 3/4 cup syrup from pears. Add water, if necessary, 
to rriake 3/4 cup. Dice pear^ atid set aside. Add pear syrup 
and lemon juice to gelatin; . Measure 1 1/4 cups of mixture into 
a quart mold or 8 individual molds* Chill until the divided jpllo 
in molds is set but not firm. Meanwhile, soften cheese until 
creamy^ Gradually add remaining gelatin, blending until smooth. 
Add ginger# Chill until very thick. Fold in pears. Spoon on top 
of set jello in molds. Chill until firm. Uiimold on lettuce# 

Maiy Cook 
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APRICOT-ORANGE SALAD 


1 large (6 oz,) pkg, 
orange jello 

1 (#2 1/2 can) apricots, 
diced 

1 (#1 1/2 can) crushed 
pineapple 

2 c. hot water 

1/2 c. apricot juice 

1/2 c. pineapple juice 


1 c. marshmallows 
1 sli^tly beaten egg 

1 Co liquid from pineapple 
and apricots 

3 Tbspo flour 
1/2 c. sugar 

2 Tbsp. butter 

1 (3 oz,) pkg, cream cheese 
1 pkg. Dream Whip 


Mix first jello as directed on package. Let set and cover 
with topping. Melt butter, add flour, juice, sugar, and slightly 
beaten egg. Cook and continue to stir until thick. Then add cream 
cheese and the package of prepared Dream Whip. Blend cream 
cheese into egg mixture. Let cool and carefully fold in Dream 
Whip, whippedo Spread on top of set jello mixture and let set 4 
hours or overnight, 

Gloria Westerh 
FRUIT SALAD DRESSING 


2 eggs 

1/2 c. whipped cream 
2 Tbsp. lemon juice 


1/4 c, pineapple juice 
1/4 tsp, salt 


Beat eggs and salt in the top of a double boiler. Add lemon 
juice and pineapple juice to the eggs. Cook over hot water until 
thick, stirring constantly. Cool. Beat 1/2 cup heavy cream until 
stiff and fold into the fruit mixture. Serve with the fruit salad. 

Maryann Kershey 

PINEAPPLE SOUR CREAM SALAD 


1 pkg, lemon jello 
1/2 tsp. salt 
1 c. hot water 
1/4 c. cold water 


2 Tbsp. lemon juice 
1 c. sour cream 
1 can drained crushed 
pineapple 
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PINEAPPLE SOUR CREAM SALAD (Continued) 

Dissolve jello and salt in 1 cup hot water. Add 1/4 cup 
cold water plus the lemon juice and ^our cream. Beat until 
blended. Chill to thicken slightly. Set in ice water. Whip until 
thick and foamy. Fold in well drained crushed pineapple. Mold 
in 1 quart mold or 6 to 8 individual molds. Unmold and garnish 
with salad greens. 

Mary Cook 
CREAM COLE SLAW 

1/2 medium size head 1/2 tsp. salt. 

cabbage 1/8 tsp. black pepper 

1/2 c. Miracle Whip 2 Tbsp. sugar 

2 Tbsp. white vinegar 

Chill cabbage thoroughly; shred fine; measure about 4 
cups. Combine remaining ingredients; pour over cabbage. Mix 
lightly. Sprinkle with paprika. 

Marge Veres 

FRUIT SALAD DRESSING 

1/2 r. Dinch of salt 

juice of 1 lemon 2 eggs 

1 1/2 Tbsp. flour 1/2 pt. whipping cream 

1 c. pineapple juice 

Mix sugar and flour. Add eggs. Mix very well. Then 
add remaining ingredients and boil until thick, l^en cooled, fold 
in 1/2 pint whipped cream. 

Mrs. Csomok 

CUCUMBER SALAD WITH SOUR CREAM 

2 cucumbers 1/2 c. sour cream 

1 1/2 tsp. salt paprika 

2 Tbsp. vinegar (optional) 

Pare cucumbers; cut into paper thin slices; place in bowl. 
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CUCUMBER SALAD WITH SOUR CREAM (Continued) 


Toss with salt. Refrigerate for 2 hours. Drain cucumbers very 
well. Blend vinegar with the sour cream and stir mixture into cu¬ 
cumbers, mifjcing'welL Sprinkle with paprika and serve. 

CUCUMBER SALAD 
(Uborka Salata) 

2 medium cucumbers 3 Tbsp, water 

2 tsp. salt 1/2 tsp. sugar 

3 Tbsp. vinegar 1/8 tsp. black pepper 

Peel and slice cucumbers thin. Sprinkle with salt and toss,; 
Let stand 1/2 hour. Squeeze slices,, discarding liquid, and place 
in bowl. Mix remaining ingredients. Pour over cucumbers and 
mix together. Sprinkle top with paprika. Chill 1 to 2 hours. 

For Sour Cream .Dressing: One cup of sour cream may be 
blended in before chilling. If desired, 1 small onion, thinly sliced, 
may also be added to cucumbers. 

CAULIFLOWER SOUP 
(Karfiol l^ves) 

1 nice white head cauli- 2 Tbsp. butter 

flower, broken up 2 Tbsp. flour 

3 qt, cold water 1 tsp. chopped parsley 

1 Tl)sp. salt 1/2 c. cold water 


Put cauliflower flowerets and salt into 3 quarts water and 
cook until soft. Meanwhile, blend flour in melted butter until 
golden brown. Add chopped parsley and gradually add 1/2 cup 
cold water to browned flour, stirring, constantly. Add this to 
cauliflower water and bring to a boil. Serves 6. 


HUNGARIAN CHICKEN SOUP 


1 (6 lb.) fat hen 
4 qt, water 

2 onions 

2 parsley roots with greens 


6 stalks celery 
6 carrots 

1 kohlrabi or wedge of 
cabbage 
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HUNGARIAN CHICKEN SOUP (Continued) 

2 tomatoes or 1 small 2 tsp, salt 

can tomatoes 1 tsp. whole black pepper 

1 green pepper 

Cook chicken in water. Skim top with strainer several 
times, making sure broth is clear. Add all of the vegetables, 
salt, and pepper. Cook over very low flame until chicken is 
tender. Strain and serve with homemade noodles or liver 
dumplings. 

Bill Fancsalsky 

HUNGARIAN GOULASH SOUP 
(Gulyas Leves) 

1 lb. beef or pork 2 sprigs parsley 

2 Tbsp. lard 2 carrots 

1 Tbsp. sweet red 2 lb. potatoes 

pepper 1 small kohlrabi 

1 small onion 

Cut meat into small pieces. Cut onions fine. Saute in 
lard. Add red pepper. To this, add meat and stew for awhile, 
addino: 1/4 ciio water. Dice all vep:etables; add to meat. Also 
add at least 2 quarts of water and cook until vegetables are done 
Then add diced potatoes last and cook until potatoes are done. 

Maryann Kershey 

PIONEER SOUP 

6 medium potatoes, cut 1/2 can whole tomatoes 

up salt and pepper to taste 

1 1/2 lb. spareribs 1/2 c. barley 

2 onions, chopped 

Put spareribs on in cold water. When it comes to boil, 
skim off. After about 1/2 hour of boiling, add onions, tomatoes 
and barley. Then add salt, pepper, and potatoes. Boil until 
potatoes are soft. You can use rice, grated or square noodles 
instead of barley. 

Joseph Breznay 
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CREAMED CABBAGE SOUP WITH KOLBASZ 
(Kaposzta Leves Fustolt Kolbasszal) 

1 Ih. sauerkraut 1 small onion 

2 qt. water 1 tspo salt 

1 Tbsp. lard or shortening 2 Tbsp# sour cream 

2 Tbsp. flour 1/2 lb. smoked kolbasz 

Rinse off sauerkraut. Drain. Cook in 2 quarts of water. 
Add salt and cut up kolbasz. Cook for 15 minutes. Brown 
flour in lard. Add diced onion; brown a little longer. Pour into 
this 1/2 cup water. Add to cabbage and kolbasz mixture. Cook 
for 30 minutes. Now add sour creamo 

Ida Egyed 

KOHLRABI SOUP 
(Kalarabeleve s) 

1 small cut“up chicken 4 Tbsp;» butter or lard 

4 youn^ kohlrabi 3 Tbsp. flour 

1 1/4 tsp. salt 2 egg yolks 

2 Tbsp. chopped parsley 1/2 c. cream 

Cook the chicken for 30 minutes in salted water to cover. 
Peel the kohlrabi and cut into fine strips. Add to the chicken 
with the salt and continue cooking until chicken and kohlrabi are 
tender. Wilt the parsley in the fat. Add the flour and blend. 
Stir in a cup of the soup and continue stirring and cooking until 
thick and smooth. Thin with the remaining soup. Remove the 
chicken from bones and cut into bite size pieces. Return to the 
soup and heat to boiling. Mix the egg yolks with the cream and 
stir into the hot soup. Serve at once. Makes 8 to 12 servings, 

Margaret Z. Filip 

BEAN SOUP 


2 carrots 

1 large onion 
1 small parsnip 

3 cloves garlic 

1 small ham hock 
I Tbsp. paprika 


1/2 lb. dried Haricot beans 
salt to taste 
4 pt. water 
2 Tbsp. lard or other 
shortening 
2 Tbsp. flour 
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BEAN SOUP (Continued) 

Soak beans overnight* Wash knuckle and place in water 
together with beans, onion, and garlic. Boil up and simmer for 
2 hours or until beans are nearly tender. Put in cleaned vegetables 
and continue cooking for 1/2 hour or until beans are tender. Make 
rantas.’^ Add paprika and put into saucepan with beans. Boil every¬ 
thing together. If it is too thick, add a little water. Serve hot, 
adding some of the cut-up knuckle to each plate* 

Maryann Kershey 

LENTIL SOUP 
(Lencseleves) 

1 lb. lentils 1 onion, finely chopped 

6 c. water 1 stalk celery, sliced 

1 c. smoked pork or ham 2 Tbsp., flour 

1 tsp. salt 2 Tbsp. bacon fat 

1 carrot 1/4 c. sour cream 

1 sprig parsley 

Soak the lentils several hours or overnight. Drain and 
add the water. Add the meat, salt, carrot, parsley, onion, aiid 
celery. Cook slowly until the lentils and vegetables are soft. 
llciiiUYC Llic iiicau Diiaiii Llic ouupf iubbiug ilic Iciailo aiiu vcgc 
tables through the strainer. Brown the flour in the fat. Stir in 
a cup of the soup and cook until thick and smooth. Add the re¬ 
maining soup and more water, if needed, for a pleasing consis¬ 
tency. Add cream. H6^at and serve in wide soup bowls. Makes 
6 servings. 

Margaret Z, Filip 


VEGETABLE SOUP 

(Becsinalt Leves) 


2 chopped onions 

4 tsp. shortening 
1 1/2 tsp. salt 
dash of black pepper 
1 1/2 lb. cubed pork 

5 carrots, diced 


2 tomatoes 

2 qt. water 
1 onion 

1 green pepper, diced 
1 kohlrabi, diced 

3 stalks celery, chopped 
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VEGETABLE SOUP (Continued) 

4 potatoes, cubed 1/2 c. parsley greens 

3 parsley roots 

Saute 2 onions until brown. Add meat and seasonings. 
Cover and simmer 1/2 hour. (Add 1/2 cup water if meat sticks 
to pan,) Add vegetables and water. Simmer until vegetables 
are tender (about 1 hour). Add Grated Noodles and cook until 
noodles are done (about 10 minutes). 

Grated Noodles: 

2 c. sifted flour 1/2 tsp. salt 

3 eggs 

Mix .together flour, eggs, and salt. Add a little water, 
if necessary. Knead dough, which has to be fairly hard. Grate 
noodles on white cloth and add to soup. 

Betty Fancsalsky 

GERMAN POTATO SOUP 


8 medium sized potatoes, 
cubed 

2 medium onions, chopped 
fine 

6 stalks celery, cubed 


1 1/2 qt. water 

salt to taste 

1/2 tsp. black pepper 

1 pt. half and half cream 

2 Tbsp. flour 


Cook celery, onions, and potatoes until tender, adding 
salt and black pepper to taste. Gradually add cream to 2 table-^ 
spoons flour. Add to soup and bring to boiling point. Take off 
heat immediately and serve. 

Christine Fancsalsky 
BEEF SOUP 

3 lb. lean short ribs or 1/2 tsp. paprika 

2 lb. beef shank 2 Tbsp. salt 

1 marrow bone 1/2 tsp. black pepper 

5 qt. water 
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BEEF SOUP (Continued) 

2 tomatoes or 1 Co 6 stalks celery 

canned tomatoes 4 parsley roots with parsley 

6 carrots greens 

1 potato 1 wedge cabbage 

3 onions 1 green pepper 

Wash meat and bone* Put meat and bone in cold water. 

Let come to a boil. Skim thoroughly. Add seasonings and simmer 
for 1 hour. Add clean vegetables to soup. Cover and simmer for 
3 hours or until meat is tender. Strain soup and serve with noo¬ 
dles. 

Betty Fancsalsky 

ROMAN BEAN SOUP WITH SAUERKRAUT 
(Bab Leves Savanyu Kaposztaval) 

1/2 lb, dried Roman beans 3 Tbsp, shortening 
1 lb. smoked ham hocks 3 heaping Tbsp. flour 

3 or 4 qt, water 1 medium onion, diced 

1 Ibo fresh sauerkraut or 1 small can sauerkraut 

Wash beans and cook with ham hocks in large kettle in 
about 3 to 4 quarts water. When beans are almost done, add 

sauerkraut and cook about 1/2 hour longer. Melt shortening in 

skillet. Add flour and onion, brown as for gravy. When flour 
is brown, add about 1 to 1 1/2 cups water or enough to make thin 
gravy. Add tnis gravy to soup and cook about 5 minutes longer. 
Salt and pepper to taste, 

Mary Egyud 

WHOLE EGG SOUP 

1 rounded Tbsp* lard 1 qt. water 

3 Tbsp, flour 1 1/2 Tbsp. vinegar 

1/2 tsp. salt 4 eggs 

1/2 tsp, paprika 

Melt lard, Add flour and brown slowly. Add paprika. 

Mix in and brown a few minutes more. Add * ater, salt, and 
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WHOLE EGG SOUP (Continued) 

vinegar and bring to a boil. Drop eggs in; cook for about 10 to 15 
minutes until eggs are firm. Serves 4, 

CABBAGE TOMATO SOUP 
(Paradicsomos Kaposztas Leves) 

1/2 head cabbage 1/2 pt. sour cream 

1 1/2 Tbsp. salt 1 c. tomato juice 

2 TTasp. shortening 2 Tbsp. flour 

Shred cabbage; add enough water to cover. Add salt. Cook 
until tender. Melt shortening in skillet. Add flour; brown as for 
gravy. Add a tablespoon of paprika. Add to cabbage with sour 
cream. Stir well. TTien add 1 cup tomato juice or puree. Let 
come to a boil. Serve. 

Mary Egyud 

WASHINGTON D.C. SENATE SOUP 

1 lb. beans medium onion 

2 qt. water pepper, salt 

1 1/2 lb. smoked ham bread or corn bread 

hocks butter 


Wash beans; run through hot water until beans are white. 
Put on fire 2 quarts water and then add 1 1/2 pounds smoked ham 
hocks. Boil slowly about 3 hours in a covered pot. Braise 1 
onion, chopped, in a little butter. Wlien light brown, put in 
soup. Then add a little pepper. Do not add salt until ready to 
serve. 

Mrs. J. Balint 

SOUR CREAM STRING BEAN SOUP 
(Zold Bableves Tejfollel) 


1 lb. cut string beans 

2 qt. water 

1/2 pt, sour cream 
1 tsp. vinegar (optional) 
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1 Tbsp, flour 

salt 

pepper 

1 or 2 bay leaves (optional) 
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SOUR CREAM STRING BEAN SOUP (Continued) 

In a large pot, cook the green beans with bay leaf in salted 
water until tender. In a bowl, add flour to sour cream and blend 
well. Add some of the liquid from the beans to the cream mix¬ 
ture and blend again. Slowly pour this over the beans, stirring 
constantly. Season to taste, adding vinegar if desired, and bring 
to a boil. Cool before serving. Serves 4. 

Variation: Eight medium diced potatoes may be substi¬ 
tuted for string beans. 

CARAWAY SEED SOUP 

(Komenymagos Leves - Beteg Leves) 

4 c. water 4 Tbsp. flour 

salt 1 tspa caraway seed 

pepper 1/2 c. cold water 

1/2 tsp. paprika 2 eggs 

4 Tbsp. butter 

Boil 4 cups of water in deep pot. Add salt and pepper to 
taste. Add paprika for color. In small skillet, melt butter and 
brown in the flour imtil golden browm Put in caraway seed and 
1/2 cup cold water. Stir until smooth. Put this mixture into 
bulling WttLCi ailU OLiii OilllUigi fur D uiinutuai uggo# Pvwx 
into pot and remove pot from heat, I^t stand a few minutes and 
serve. Serves 4 to 6, 


SOUR CHERRY SOUP 

1 can or 1 lb. sour 
pitted cherries 

1 tsp. salt 

2 Tbsp. sugar 

Boil together cherries, salt, sugar, and water. If canned 
cherries are used, boil 10 minutes. Fresh cherries require 
about 20 minutes. Make thickening of 1 tablespoon flour and a 
little water. Boil together 5 minutes. Turn off heat and stir 
into soup 1 cup heavy sour cream. Serve cold. 


1 qt. water 
1 Tbsp. flour 
1 c. heavy sour cream 
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LETTUCE SOUP 


1/4 c. bacon 
3 Tbsp. flour 

1 small onion 

2 qt. water 


salt 

paprika 

3 Tbsp. sour cream 

leaf lettuce or 1 head of lettuce 


Cube bacon and brown. Remove bacon bits and add flour 
to the fat; brown. Add minced onion, water, salt, and paprika 
to taste. Bring to a boil. Add lettuce leaves (broken in pieces) 
and the sour cream. Serve hot. 


ITALIAN WEDDING SOUP 


Soup: 

3 carrots, cut up 
3 sprigs parsley 
1 bay leaf 

1 c. stewed tomatoes 


1/2 tsp. pepper 
2 Tbsp. Italian cheese, 1/2 tsp. salt 

grated 1/2 lb. veal or pork, 

1 tsp. parsley ground 

Let chicken come to boil; skim top. Add the next 6 ingre¬ 
dients. Simmer 3 hours until tender. Clean thoroughly 2 bunches 
escarole. Boil in salted water 15 minutes. Drain and chop. Add 
escarole and chopped white meat of chicken to broth. (Strain if 
you like.) Let come to boil. 

Add little meat balls and simmer 10 minutes. Slowly stir 
in: 

4 beaten eggs 1/2 tsp. garlic salt 

2 Ilisp, cheese 

Frances Santosuosso 


1/2 soup chicken 

2 Tbsp. salt 
4 qt. water 

3 stalks celery 

2 onions, chopped 

Meat Balls: 

1 egg 
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CARAWAY SOUP AND LIGHT FLUFF DUMPLINGS 
(Kemenymagos Leves) 

2 qt. water 2 Tbsp. flour 

1 Tbsp. salt I Tbsp. caraway seed 

2 Tbsp. shortening 1/2 tsp. paprika 

2 Tbsp. shortening I c, warm water 

Simmer 2 quarts of water in a 4 quart size kettle until 
sauce is being prepared. Using wooden spoon, melt shortening 
in skillet. Brown flour, add caraway seeds. Brown until gold 
color, gently over low heat. Add paprika. Raise sauce with 
I cup warm water, little at a time, stirring until smooth. Let 
simmer over low heat for about 5 to 10 minutes, stirring often. 
(Prepare Dumplings below wtille sauce is simmering.) Strain 
sauce (fine strainer) into kettle of simmering water. 

Fluff Dumplings: 

1 c. flour 1 egg 

1/4 tsp. salt 1/4 c. milk 

1/4 c. water 

Blend flour, salt; add egg in well of flour. Add milk and 
water little at a time, mixing batter until thih‘(not watery) and 

Dealing until natter is smootii and creamy. Let rest until soup 

comes to a boil. Drop batter by teaspoonfuls into soup. Sim¬ 
mer over low heat 5 minutes after dumplings rise to surface. 
Set aside for few minutes before serving. Serves 6 to 8. 

Juliana Dunasky 
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Ci-EVfciUAND, Ohio 


WALTER F. 
SIMMELINK, INC. 


OUR ^ 
3 61st Year 

1911 - 1972 % 


BUTTER - EGGS - MARGARINE 


1979 West 25th Street 


PRospect 1-7277 - 1-7278 


Simmelink's Butter Betters the Bread 


LOVASZY’S MEATS 


Phone ORchard 1-5541 


Stand F-1 & F-2 - West Side Market 


W. 25th 8c Lorain Ave. 


Cu EVE LAND, Ohio 


Prop. 

Steve Dohar 


-2-BRECKSVI UUE , OHIO 






KITCHEN MAID MEATS 


READY-TO-EAT 
European-Style MeaU 
Prepared to authentic 
recipes of the Old World, 

DOUBLE HICKORY SMOKED 
FOR DOUBLE FUVOR. 

Party Trays. 

"Do-It-Yourself" Catering. 

"FOR INFORMATION OALV 

GENERAL OFPICB & 
FRANCHISE DEPARTMENT 


Kitchen Wald Meats Inc 

Main Office 3301 W 53.961-8061 

EAST 

KlUhen Maid Meats Inc 

5405 Warrcnsville Center.475-1075 

IVEST 

Kitchen Maid MeaU Inc 

17301 Lorain... 941-7496 

West Side Market.621-19813 

AKRON 

KlUhen Maid Sauuge Shoppe 

Summit Mall Akron 0.836-9335 

INDBPBNDBNCB 
Kitchen Maid Meats 

6531 Breckivllle -.524-B677 

MIDDLBBURG HBIGHTS 
Kitchen Maid MeaU Inc 
Southland Store 

5895 Southland Or.-842-5520 


NORTH OLMSTBD 
Kitchen Maid Meats Restnrt & DelcUn 
Great Northern popping Center->-777-0110 
PARMA 


Kitchen MaM Meats Inc 

Parma Store 5441 Ridge.884-3490 

7461 Ridgewood Dr.-884-5100 

Kitchen Malif Meats Restaurant & 

Delicatessen 1830 Snow.-749-4995 


LOU MELISKA PONTIAC, Inc. 

6603 Brookpark Road Phone: 661-5060 

CLEVELAND, OHIO 44129 


See Ohio's largest Pontiac^Dealer for either a new, or used 
CAR. Remember you can't go wrong going to the right dealer 
and that deauer is Lou Meliska. 

Our service depafVtMent *s open until 2!00 a.m, Monday thru 
Friday and we service All makes of cars. 


















MISCM'ir.l ANIs()[JS 


To whit('n la(*(^s, wrivSh thoni in sour milk. 

V\nion ironin^^ a man s snirl, button the sl(u:ve;-; to./ i A';e,’ 

they (k) not touc'h the floor. 

Ikit a small amount of (ioloirnt^ in the watc^r to b(^ ucA'a for spiank- 
lin[.^ olotlu^s. Makers jroiun^ fueavSant and j'^aashens dreassor 
drawePvS and elos(d;s. 

[f c'ottons sca)reh whil(' ironiuf^;, plunger into (a)ld vvat(’<r imnualiately 
and let stand 24 hours Tho seor^:hed aras'is will divSappear. 

vVhen storinp^ linems, kaivc^ themunstar(4i(al as the stareh rots them. 

riothes do not (rc.czo on a wire elotheslinc^ if first wiped with k(vr- 
osont^ (doth. 

\ little vinep^ar added to the watc^r in which you rinse silk stoek- 
inp^s will inc'rcsase th(‘ir (dasticaty an/i make them practically 
runproof. 

To remove' a scorc^h from cdothing, rub with a lemon and put in the 
sun. 

A^hen ironing pockets in little girls’ dresses, if the pockets are 
fanew, ga.th('r<ul, or smocked tyf)e, stuff them with soft tissues 
paper be'fore' ironing and yo\dll be delighted with the pro- 
tcissional ressults. 

.!olOTod ootton tabrio.^, which have been soaked overnight in strong 
salt watc^r, will not fade. 

<(Hip a w(4: sponge handy when ironing. It’s just the thing to dampen 
any sf)ots whic'h have dried out. 

sprinkle (dothes right on the line if you hav(^ a gardem hose (turn 
on firu^ spray). Roll clothc^s as you takc^ them down. 

Vhen you recawxvr your ironing board, first cold starch the cloth 
and tfum tac^k It on while it is damf). It will be perfectly 
smooth and tight and will stay (dcain for a much longer time. 

nsert a t(aas[)oon in the', toe of your nylons when hanging them on 
the lin(‘ to prevent blowinp^ and snagging, 

Vfter washing cotton or silk gloves, ?dns(' thcmi by holding thcmi 
und(^r th(' cold wat(*r faucet so the' fingers ar(' inflated with 
wat(^r. T’h('n let tlu'rn drip dry on the same' line* and iIk", will 
dry without twisted fine’ers. 
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VEGETABLES. MISCELLANEOUS 
FRIED RICE 

1 c. long grain rice 4 eggs 

2 c. water 4 green onions, tops and all 

5 slices bacon soy sauce 

Cook rice in water. Wash and drain in a colander until 
thoroughly dry. Brown bacon crisp. Push bacon to side in skillet 
and turn down the heat. Break in 4 eggs and scramble in bacon 
drippings. Add rice. Cut up green onions, tops and all, and add 
to rice mixture. Now add soy sauce, seasoning to taste. Fry until 
it IS as brown as you like. Stir well and cook on low heat 15 to 20 
minutes. You may also add small pieces of ham. 

Christine Fancsalsky 

RICE AND MUSHROOMS 
(Gombas Kasa)^ 

1/2 lb. mushrooms, cleaned 
and sliced, or canned 
mushrooms 
salt and pepper 

Cook rice until tender. Rinse with cold water and drain. 
Saute onions and pepper in shorfening. Add mushrooms and cook 
10 minutes. Add cooked rice, season to taste, stir well, and heat 
thoroughly. 

SWEET POTATO BALLS 

2 Tbsp. oleo, melted salt'j pepper 

2 c. mashed sweet potatoes crushed com flakes or 
1/2 c, crushed pineapple chopped nuts 

Add oleo to sweet potatoes. Mix seasonings to taste, salt, 
pepper, and pineapple. Shape into 1 1/2 inch balls. Roll in com 
flake crumbs or nuts. Place on a baking sheet and bake in moder¬ 
ate oven (350 degrees) about 20 minutes. Serve hot, 

Teresa Breznay 


1 2 lb. rice 
1/4 c. lard 

1 medium onion, diced 
1 green pepper, diced 
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MONTANA SAPPHIRE FLOUR 


PURE - NEVER BLEACHED 


MUSHROOM PAPRIKAS 
(Gomba Paprikas) 

1/4 c. shortening 1 Tbsp. paprika 

2 medium onions, chopped 1 c/ chicken broth 

1 lb* fresh mushrooms salt to taste 

Heat shortening in skillet. Add onions and simmer* Re¬ 
move from heat^ Add paprika. Wash mushrooms and cut in 
halves. Add to omon with broth. Return skillet to heat. Cook (in 
til mushrooms are tender, about 15 minutes. Serve as a vegetable. 
EspecialJy good ser ved with fowL 

CREAMED SQUASH 
(Tejfolos Tokkaposzta) 


Peel the squash and slice or shred. Salt the shredded 
squash and let stand for 1/2 hour* While this is standing, make 
light rantas (beige colored) with a little fresh dill and sugar 
added. Squeeze the water out of.the squash and mix into the rantas 
mixture. Immediately add some vinegar (to taste) so that the 
squash does not cook apart. Cook for a few minutes. Stir in 1 
cup sour cream and serve. 

Gra\^ (Rantas); 

3 Tbsp. shortening 1 1/2 c. water 

2 level Tbsp. flour 


Brown flour in shortening lightly. Add water, 
smooth and thick. 


Mrs. Rose Molnar 


Stir until 


SCALLOPED CAULIFLOWER CASSEROLE 
(Tejfolos Gombas Karfiol) 

1 medium head cauliflower 1 lb. sauteed fresh mush 
3 or 4 hard-boiled eggs rooms or 1 small can sliced 

1 pt. sour cream mushrooms 

1/2 c. bread crumbs 
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SCALLOPED CAULIFLOWER CASSEROLE (Continued) 

Separate the flowerets and wash well. Bring to a boil in 
salted water, cooking for 3 to 4 minutes; drain. In well buttered 
casserole, sprinlde some bread crumbs. Put a layer of cauli- 
flower, a layer of mushrooms, and a layer of sliced eggs. Sea¬ 
son with salt and pepper, and spoon on the sour cream as another 
layers Sprinlde with bread crumbs. Repeat until all ingredients 
are in casserole. Bake 1 hour in 375 degree oven. 

BEETS IN ORANGE SAUCE 

2 tsp. lemon juice 
1 tsp. butter or margarine 
3/4 c. or 8 ozo can beets, 
cooked or canned, sliced 
or diced 

Combine sugar, salt, and cornstarch. Mix well. Stir in 
orange juice. Cook and stir until thickenM. Remove from heat. 
Blend in lemon juice and fat. Add beets and reheat. Makes 2 serv¬ 
ings, about 1/2 cup each. 

FIVE-MINUTE CABBAGE 

1 1/2 qt. shredded 2 1/2 Tbsp. flour 

cabbage 2 1/2 Tbsp. butter 

3 c. milk salt 

1 c. cream or rich milk pepper 

Cook cabbage for 2 minutes in the 3 cups hot milk. Add the 
cup of cream or rich milk, the blended butter and flour, the sea¬ 
soning, and cook rapidly for 3 or 4 minutes. The result is a crisp 
vegetable, delicate in flavor and color, and easily digested. 

Mrs. Louis Keszei 

POTATO LOGS 

(Rantott Krumpli Rudacskak) 

4-5 potatoes 2 Tbsp. butter 


1 Tbsp. sugar 
a few grains salt 
1 tsp. cornstarch 
1/4 c. orange juice 
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MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 

POTATO LOGS (Continued) 

5 Tbsp. flour (rounded) 2 Tbsp. bread crumbs 

2 eggs 1 egg, beaten 

salt to taste 1/4 lb. shortening 

(All spoon measurements heaping.) 

Remove skins from boiJed potatoes and mash. Add salt. 
Then over low flame, melt butter; add flour, but do not brown. 

Add mashed potatoes and mix well. Remove, from stove. Add 
the 2 eggs, one at a time, and beat well. Place on floured board. 
Divide in pieces easy to handle and roll each piece lightly with the 
palms of your hands until you have a rounded strip about the thick¬ 
ness of your finger. Cut up into 2 inch pieces. Dip into beaten 
egg and bread crumbs, and fiy golden brown. Very good with any 
kind of gravied meats. 

EGG AND POTATO CASSEROLE 
(Tojasos Krumpli) 

2 lb. potatoes 1/2 pt. sour cream 

6 eggs, hard-boiled 1/8 lb. butter 

1 tsp. salt 

Doil.itiic puLatuco in Llicii JtttLcLo unLll UuiiCi PCCl 

eggs. In a,buttered casserole dish, slice the potatoes for one 
layer and on this, place another layer of 2 sliced eggs. Salt and 
put 2 tablespoons of the sour cream on top. Repeat layers and 
add the butter between. The top layer should be the potatoes, 
salt, sour cream, and 1 tablespoon of bread crumbs sprinkled 
over ito Place in oven and bake for about 15 minutes. 

SOUR CREAM SPINACH 
(Tejfolos Spenot) 

2 lb, spinach 1/4 tsp. garlic powder (or 1 

3 Tbsp. butter or clove fresh garlic) 

shortening 1/2 pt. sour cream 

2 1/2 Tbsp. flour salt and pepper 

Wash spinach and cook in boiling salted water until tender 
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SOUR CREAM SPINACH (Continued) 

Drain well, saving some of the water for use later. Melt short¬ 
ening in a saucepan. Stir in flour, blend well, and brown li^tly. 
Remove from stove. Add the spinach and garlic powder (or the 
garlic clove which is removed ^fore serving). Add 3 tablespoons 
of water (from the spmach) to the sour cream and blend well. Add 
this to the spinach. Season to taste and bring to a boil. Spinach 
is now ready to serve. If too thick, it may be thinned with addi¬ 
tional water saved from above. 

SOUR CREAM BEANS 

1/2 pt. sour cream 
2 sprigs dill (or dill seed 
to taste) 

1 lb. green beans 


Brown flour in Crisco; add diced onion; cook until onion is 
soft. Stir in paprika and 1 sprig of dill. Add water slowly; mix¬ 
ture will become thick. Remove from heat; let cool. In the mean¬ 
time, cook bean8^(do not discard juice) in juice with 1 sprig of 
dill until warm. 

To cooled flour-paprika mixture, add 1/2 pint sour cream. 
After completely mixed, return to heat. Add beans and heat until 
done, approximately 3-5 minutes. 

Tliie sauce can be used for green beans, yellow wax beans, 
and zucchini squash. 

Geraldine Dunasky 

IOWA OVEN FRIED POTATOES 

4 medium potatoes, seasoned salt 

pared and quartered pepper 

lengthwise 

2 Tbsp. Wesson oil or Wesson buttery flavor oil 

Dip potatoes in Wesson oil. Place in shallow baking pan. 
Sprinkle with salt and pepper. Bake at 400 degrees for 45 minutes 
or un il tender and nicely browned. Makes 6 servings. 
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2 Tbsp. Crisco 
2 Tbsp, flour 
1 small onion, diced 
1 Tbsp. paprika 
1/2 c. water 
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IOWA OVEN-FRIED POTATOES (Continued) 
Variations: 

Cheese Topped Potatoes: Prepare potatoes as directedo 
Sprinkle with shredded Cheddar or process American cheese 
the last 5 minutes of baking time. 

Crunchy Topped Potatoes: Prepare potatoes as directed^ 
Top with 1 can French fried onion rings the last 3 to 4 minutes 
of baking time. Sprinkle with parsley. 

Potatoes Italiano: Prepare potatoes as directed. Slice 
1/4 pound fresh mushrooms or drain one 4 ounce can of sliced 
mushrooms. Arrange over potatoes the last 15 minutes of baking 
time. Sprinkle with 1/4 cup grated Parmesan cheese. 

Mrs. Mary Preg 

VEGETABLE CASSEROLE 

2 pkg, frozen broccoli 1 can cream of celery soup 

2 pkg. large lima beans crushed potato chips 

1 can mushroom soup 

Cook separately the broccoli and lima beans, then com ¬ 
bine Add mushroom soup and celery soup. Top with crushed 

potato cKipe, Put in 32^ dc'groo oven for> 30 minutoo, 

Eli 2 abeth Banus 
ITALIAN POTATOES 

7 or 8 potatoes, boiled 2 tsp. cooking oil 

(unpeeled) 2 red hot peppers 

1 tsp. oregano salt and pepper 

1 tsp. basil liberal pinch of garlic powder 

Peel and dice potatoes into pot with oil. Add remaining 
ingredients and cook for 15 minutes. Add 1 can tomatoes. Cove; 
and cook slowly for 15 minutes. Let stand a short time before 
serving. 

Mrs; Frances Ibsley 
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DEVILED EGGS 


12 hard-boiled eggs 3 Tbsp. salad dressing 

2 tsp. sweet relish add milk if desired 

1 tsp. grated onion salt and pepper to taste 

1/2 small green pepper, chopped in small pieces 

Cut hard-boiled eggs in halves. Remove egg yolks. Mix 
yolks, relish, onion, green pepper, salad dressing, salt and pep¬ 
per to taste. Mth teaspoon, fill halves of egg whites with yolk 
filling. Sprinkle lightly with paprika. Chill and serve. 

Christine Fancsalsky 

POTATO CASSEROLE 


7 large potatoes, parboiled 
2 tsp. salt 

2 cans cream of chicken 
soup 


2/3 c. milk 

1 c, grated sharp cheese 
(Cheddar) 

1 medium onion, grated 


Peel and thinly slice 7 large potatoes. Parboil for 5 min¬ 
utes in water to cover with 2 teaspoons salt. Heat cream of chicken 
soup mixed with fhilk. Add cheese and grated onion. Layer the 
drained potatoes and soup mixture alternately in a greased 2 quart 
casserole, starting with the potatoes. Top with a ring of potato 
slices, a little grated cheese, and dusting of paprika. Bake in 
moderate oven, 350 degrees, 30 to 40 minutes. 

Mary Cook 

CABBAGE AND NOODLES 


1 lb. pkg. wide, square, 1 medium head cabbage 

or plain noodles or 3 heaping Tbsp. shortening 

potato dumplings salt and pepper to taste 

Wash and shred cabbage. Brown gently in melted short¬ 
ening, stirring often so as not to bum over low heat, Wlien cab¬ 
bage has browned, season. Add cooked noodles to cabbage and 
serve. 

Juli^a Dunasky 
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POTATO KUGEL 

5 egg yolks 1 Tbsp, chopped parsley 

3 c. grated potatoes 1 1/2 tsp. salt 

1/2 c. grated onion 1/4 tsp. pepper 

2 Tbsp. oil 5 egg whites, stiffly beaten 

Preheat oven to 350 degrees. Beat egg yolks until thick 
and lemon colored. Add grated potatoes. Mix in grated onion, 
oil, chopped parsley, salt, and pepper. Fold potato mixture into 
the stiffly beaten egg whites. Pour into an oiled 1 1/2 quart cas¬ 
serole. Bake in preheated oven for 40 minutes or until done. 

Edward Chapman 

BAKED BEANS 

1 lb. marrow beans 1/4 tsp. dry mustard 

1 Tbsp. salt 1 c. brown sugar 

1/4 lb. butter 3 Tbsp. mola: ses 

1/2 Ib, bacon, cut up 1 small bottle ketchup 

1 c. tomato soup 

Bring beans to boil. Simmer 2 minutes. Set aside for 1 
hohr. ITien cook slowly until soft, about 30-45 minutes Drain 

Aua oivltj M«.k© uauwc; uoiug X'ClUttllUlig XligiCUitlltOi 

Bring to boil and pour over beans. Add salt and pepper to taste. 
Bake covered for 3 hours at 325 degrees. 

Eileen Kiss 

POTATO SOUFFLE 

4 medium potatoes 1/2 tsp. salt 

3/4 c. milk 2 eggs, separated 

1/2 c. butter dash of black pepper 

For full potato flavor, boil potatoes In their jackets. When 
done, remove skins and pass through a sieve. Put milk and butter 
in a saucepan and let come to a full scald. Add potatoes, salt, and 
pepper, and beat to a cream. Then add egg yolks and beat well. 
Beat the egg whites until they hold peaks and fold into potato mix¬ 
ture. Turn into 1 quart bald ig dish and bake in a preheated 350 
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POTATO SOUFFLE (Continued) 

degree oven 20 minutes. Makes 4 servings. 

Mary Nemeth 

SCALLOPED TOMATOES WITH LIMA BEANS 


3 to 4 tomatoes 
1 Tbsp. sugar 
1 1/2 tsp. salt 
1/8 tsp. pepper 


.3/4 c. bread crumbs 
2 Tbsp. butter 
1 c. cooked lima beans 
1/2 c. grated cheese 


Scald, peel, and quarter tomatoes. Add sugar, salt, and 
pepper. Arrange alternate layers of tomatoes, bread crumbs, 
and lima beans, reserving cheese for top layer. Dot with butter. 
Bake in moderate oven, 30 to 35 minutes, at 350 degrees. 

Mary Keszei 


CREAMED COTTAGE CHEESE NOODLES 
(Kremes Turos Metelt) 

Make a dough out of: 

1/2 lb. flour 2 eggs 

1/2 lb. cottage cheese, a pinch of salt 

crushed through a sieve 

If the dough is a little too soft, add a little more flour. 

Roll the dough out on a floured board and cut into thin noodles. 

Boil noodles in salty water until cooked. Drain well. Stir in some 
melted butter so they do not stick together. Now beat 5 egg yolks 
with 6 tablespoons sugar until foamy. To this, add: 

6 Tbsp. thick sour cream a little grated lemon rind 

1/2 c. Mazola oil 5 egg whites, stiffly beaten 

Mix this together with the noodles. Put into a well greased 
baking dish (which has also been sprinkled well with bread crumbs 
around the sides and on the bottom) and bake in a hot oven (375 de¬ 
grees) for 20 minutes. Serve right in your baking dish. 

Mrs. Rose Molnar 
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YORKSHIRE PUDDING 

2 c. flour 
1 tsp, salt 
1 c. milk 

Sift flour and salt. Make well in center and pour in milk. 
Stir and beat vigorously. Add eggs, one at a time. I3eat in with 
rotary beater. Add water and beat until bubbles form on top. 
Leave 1 hour in cold place. Heat 8 large muffin tins. Put a tea^' 
spoon of hot fat from roast of beef in,,each. Pour in batter, ikke 
at 400 degrees for 30 minutes. Serves 8. 

Dorothy Chapman 

HUNGARIAN EASTER EGG CHEESE 
(Sirok) 

1 pt. cold milk 1 qt. boiled milk 

1 doz. eggs pinch of sugar 

6 or 7 crushed whole pinch of salt 

black peppers 

Take 1 pint cold milk and mix with eggs, salt, sugar, and 
black peppers; mix well. Add mixture to jL, quart boiling milk. 
Continue stirring over medium heat until 'mixture forms lumps. 

Four into c[otn Dag. (Hang mg so^ iiquio can drain and lumps win 

form a large ball,) Chill and slice as cheese. 

Elizabeth Banus 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 


3 eggs 

1 c. cold water 
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Lei's pour some Iiappy spirit 
In a pp cut big uiixing bowl 
ITkmi udd a few ingi edieuls 
And lo I A Casse role [! 












AHliRFVlA'l'IONS C:OMM()N,LY VSW 


T.sp. - te aspoon 

'Cbsp. ' rnl-)k’^poon 

C. ' cup 

pT. - pint 

ql. c|unrt 

pk. • p('ck 

bu. •• l)iishcl 


SIMPblPIEO 

clash -- U'ss than 1/8 teaspoon 
8 teaspoons - 1 lablespoon 
16 tablespoons - 1 cup 
1 cup - l/‘8 pint 
R cups ' 1 })ini 


oz. - ounce or otmccs 
lb, - pound or pounds 
scj. - sciuare 

ruin. “ minute or minutes 
lir. hour or hours 
mod. - moderate or moderately 
doz. - dozen 


MEASURkS 

2 pints (4 cups) - 1 c|uaxt 
4 quarts (liquid) - 1 gallon 
8 quarts (solid) - 1 peck 
4 pecks - 1 bushel 
16 ounces - 1 pound 


If you want to measure part-cups by tlie tablespoon, remetnber: 


•1 rabk'.spooiis - 1/4 cup 
8 1/8 tahlespcons l/8 c:up 
8 tabk'spooiiy • 1/2 cuip 


10 2/8 tablespoons - 2/3 cup 
12 tablespoons - 3/4 cup 
14 tablespoons - 7/8 cup 


OVEN TEMPERATURES 


Slow. 

Slow moderate . 
Moderate' . . . 

(.)uick moderate 
Moderately hot . 

lloi. 

Very Hot . . . . 


250 to 300 Degrees 

325 

350 

375 

400 

425 to 450 
475 to 500 


CONl'ENTS OF CANS 

or ilie diftcrciit sizes of cans used by commercial canners, the most 
common artq 


Si zc 
8 oz 


picnic .... 


.'/.'lOO .... 


No. 1 tall . . 


No. 303 . 

. 

No. 2 . . 


No. 2 1/2 , . 


No. 


No. 10 ... 



Average C^ontents 
1 cup 

1 1/4 cups 

1 8/1 cups 

2 cups 
2 cups 

2 1/2 cups 

3 1/2 cups 

4 cups 

12 to 13 cups 


EQUIVALENT MEASURES AND WEIGHTS 


3 teaspoons - 1 tablespoon 

4 tablespoons - 1/4 cup 
16 tahlespoous - I cup 
1/2 cup ■ 1 gill 

•1 gills - 1 pint 
2 e'ups - 1 pint 


4 cups “ 1 qua.rt 
2 pints - 1 ciua.rt 
•1 quarts - 1 ga lloii 
8 quarts - 1 peck 
4 pecks - 1 bushel 
16 ouiKX'.s - 1 pound 
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CASSEROLES, ONE DISH MEALS 

POTATO NOODLES 

(Angyal Bogyoro) 

3 potatoes 2/3 c. bread crumbs 

3 c. flour 1 Tbsp. sugar 

1 tsp. salt 1 egg 

I /2 lb. butter 

Cook potatoes and mash. Add flour and salt. Mix thor- 
oughly until dough is soft. Break off pieces and roll with palm of 
hand on floured board. Roll until it forms a rope about 1/4 inch 
in diameter. Cut in 1 to 1 1/2 inch pieces. Drop in boiling water 
and cook until done, about 10 minutes. Melt butter; add bread 
crumbs and brown. When crumbs are brown, add about 1/4 cup hot 
water and sugar. Cook about 5 minutes until soft. When noodles 
are done, drain and rinse well with hot water. Sprinkle with salt 
and add browned bread crumbs. Serve hot. 

Mrs. Mary Preg 

POTATO PANCAKES 

3 c. grated raw potato 1 egg 

1 Tbsp. salt 1 1/2 c. flour 

dash of black pepper 1/4 c. fat or oil 

Heat fat in skillet and mix remaining ingredients thor- 
ou^y. Drop batter by tablespoonfuls into hot fat. Brown on 
both sides. 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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BEVERAGES 



My susceptibility to flattery 
Is a disconcerting thing; 

If an enemy but praise my tea, 
I feast him like a king. 


SANDWICHES 



They that have no other meat, 
Bread and butter are glad to eat. 



BIRTHDAY STONES 



AND 

FLOWERS 



MONTH FLOWERS STONE 

January.Snowdrop or Carnation.Garnet 

February.Primrose or Violet.Amethyst 


March.Jonquil or Daffodil , . . , Bloodstone or 

Aquamarine 

April.Daisy or Sweet Pea.Diamond 

May.Hawthorn or Lily of the Valley . . . Emerald 

June.Rose or Honeysuckle.Pearl or 

Moons tone 

July.Larkspur or Water Lily.Ruby 

August .Poppy or Gladiolus.Sardonyx 

September . . , . Aster or Morning Glory.Sapphire 

October.Cosmos or Dahlia. Opal or 

Tourmaline 

November.Chrysanthemum . . . Topaz or Citrine 

Holly or Poinsettia .... Turv']uoise or 

Lapis Lazuli 


December 
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BEVERAGES, SANDWICHES 
RAISIN JACK 

Note: Tlie Internal Revenue Service permits a head of 
household to make up to 200 gallons of wine per year for family 
consumption. Contact the Alcohol, Tobacco and FLrearms Division 
to file Form No 1541. 


Equipment Needed: 

1 apron* 

1 (5 gal.) plastic pail 
or stone crock 

1 siphon hose (5 feet 
plastic or rubber 1/4 
inch hose)* 

2 fermentation locks* 

4 (1 gal.) jugs 


1 strainer or cheesecloth 
1 large wooden spoon 
4 Campden tablets (a 
traditional compound 
used to purify wine) 

10 (1/5 gal. ) bottles 
10 corks* 

10 labels* 


*Included in Calrab kit. 


Ingredients: 

1 large orange, sliced very thin 

2 gal, warm water 
2 Campden tablets, crushed 
1 pkg. raisin vintner's yeast 


2 (15 oz.) boxes raisins 
1 (15 oz.) box golden 
seedless raisins 
6 1/2 c. granulated sugar 


Rinse plastic pail or crock (Inside and out) with lots of 
boiling water to sterilize. Air dry. Combine recipe ingredients 
except yeast in pail or crock. Cover container loosely with 
plastic wrap. Let stand 24 hours at room temperature (65 to 75 
degrees), then stir in yeast. Allow this mixture, called "must,'* 
to ferment 5 days (7 if very active) at room temperature. Twice 
daily, stir with wooden spoon, mashing pulp with back of spoon. 
Keep container covered loosely with plastic wrap between stirrings 
to keep "must" clean. This step is known as "primary fermenta¬ 
tion, " 

After 5 (6r 7) days, remove all fruit pulp with strainer or 
cheesecloth. Squeeze fruit as dry as possible and discards Siphon 
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RAISIN JACK (Continued) 

liquid into 2 sterilized 1 gallon jugs, filling to within 2 inches of 
top. If necessary, add tepid water. This is called "topping up. '* 
Fill fermentation locks half full of water; attach to jugs. Store 
at room temperature (60-70 degrees) during the "secondary fer¬ 
mentation. " 

After 3 weeks, wine is ready for "racking. " Siphon into 
2 other sterilized 1 gallon jugs, being careful not to disturb sedi¬ 
ment which has formed on bottom of jugs. Discard sediment 
from first jugs. "Top up" new jugs; in other words, fill to within 
2 inches of top with tepid water. Reattach fermentation locks. 
The wine has now attained its fqjl alcoholic content. 

Further aging will develop and blend the flavors. At the 
end of 3 moriths, "rack" again, adding to each jug 1 Campden 
tablet, crushed and dissolved in 1/4 cup tepid water or "must. " 
When wine has finished settling, ^siphon into sterilized bottles 
and cork, allowing 1 inch of head space between wine and cork. 

Store bottles on sides, in a cool, dry place. Allow wine 
to age 3 months to a year. Makes* 2 gallons. 

Barbara Bratel 

BOILED WINE 
(Forralt BOr) 

m lino large saucepan: 

2 qt. consisting of 
1/2 strong tea and 
1/2 wine (dry, red or white) 

In a cheesecloth bag: 

6 or 7 v4iole cloves 

3 or 4 whole black peppers 

Boil all the above togetheif . Serve in mugs or cups. 

Zsolt A. Thoma 


juice of 1 lemon 

sugar to taste (1-1 1/2 c.) 

1 stick cinnamon 


^ole lemon peel 
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SOUR CHERRY LIQUEUR 

5 1/2 lb. sour pitted 
cherries 

4 cinnamon sticks 
1/4 vanilla bean 

Place pitted cherries in a jar. Add cinnamon sticks and 
vanilla beam Pour over the vodka. Tie down with a cloth. Place 
in the sun or in a warm place for 3 weeks. Shake well daily. 
Then add the syrup made with water and sugar; stir. Strain. 
Place in bottles and cork. 

Peach liqueur can be made in the same way with the same 
measurements. Also, mixed fruits liqueur can be made in the 
same manner with currants, raspberries, strawberries, and 
cherries. 

Karoly Gasper 

LEMON OR ORANGE LIQUEUR 

6 oranges or lemons 1 c. water 

(mince peels) 27 oz. sugar 

4 1/3 c, vodka 

Mince peels and place in jar. Remove membrane and add 
sliced oranges or lemons. Pour on vodka and syrup made with 
water and sugar. Keep in a warm place for 2 weeks. Shake up 
daily. After 2 weeks, put in a cold place for an additional 2 
weeks. Strain and put in bottles and corko 

Mrs. Helen Gasper 


8 1/2 c. vodka 
2 1/2 c. water 
35 oz, sugar 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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WESTLAKE FROZEN FOODS 

COMPUETE FfZOZEN FoOD LoCKEFZ SeRVICE 


Choice Meat cut to your instructions, 
expertuy wrapped and sharp frozen for 
yoUr uocker and home storage unit. 



2733 Dover Rd. (at Center Riexse) 
Phone trinity 1-0313 


Patronize Merchants 
Advertised 
in This Book 


24S-.2-BRECKSVILLE , OHIO 







^ iX^hCiU^ CATERING 

f W M ^ WEDDINGS • PARTIES • BANQUETS 

• CONVENTIONS •PICNICS • CONCERTS 

• SPORTING EVENTS • POOLSIDE LUAUS 
• OFF PREMISE CATERING 


961-1881 


THE ALOHA 
Up to 300 P«rion> 
In Two Room* 
4250 PEARL RD. 


"4 LOCATIONS jj) MJWS JtJJOU bsUs/l 


THE PARTY CENTER 
Up to 700 Perioni 
In 7 Room* 
9600 LORAIN 


tOWN & COUNTRY 
Up to 2000 Person* 
In 5 Rooms 
16808 PEARL RD. 
STRONGSVILLE 


HOLIDAY HAIL 
Up to 200 Perion* 

In 1 Room 

5962 RIDGE RD. . PARMA 


Hu NGARiAN Spoken 


241-3603 Open from 9,00 A.M to 6:00 PM 

241-3604 Mom and Thor^ 9:00 A.M, to 9 P M. 



COMPLETE LINE OF 

ELECTRICAL APPLIANCES, FURNITURE AND CARPETING 
2104 Wt'sl 25th St, Uor, Chalhcim) - Cloveltiod, Ohio 44113 


Gl LBERT & H ERMAN 


BSA 


NORTON-MATCHLESS 

MOTORCYCLES 

Repp\<i Motor Sales 

Sales - Service - Parts 



MOTORCYLES IS OUR ONLY BUSINESS 


CLEVELAND, OHIO 


3t61 W. 2Bth 8T. 


PHONE 749-3979 










Stuff it and roast it, baste it with care, 
Carefully then some gravy prepare, 
Around your kitchen savory odors will tell, 
Whatever is cooking, is doing well. 






ROASTING 


MEAT 

Set 

Tim* In Min. per Lb. 
Tim* in Minutes St*rt*d Cooliln* 

T«mpcretur« pmw Pound from Froxon Stoto 

Beef 





Standing Rib 6-8 Lbs. 

300 

Rare 

18-20 

43 



Medium 

22/25 

47 



Well Done 27-30 

55 

Less than 6 pounds 

300 

Rare 

33 

55 



Medium 

45 

60 



Well Done 

50 

65 

Rolled Ribs 

300 

Rare 

32 

53 



Medium 

38 

57 



Well Done 

48 

65 

Rump (high quality) 
Standing 

300 


25-30 

50 

Rolled 

300 


30-35 

55 

Lomb 





Lck 

300 


30-35 

40/45 

Rolled Shoulder 

300 


40-45 

40-45 

Shoulder (bone in) 

300 


30-35 

40-45 

Veol 





Leg 

300 


25-30 

40-45 

Shoulder 

300 


25 

40-45 

Boned and Rolled 

300 


40-45 

40-45 

Pork 





Loin 

350 


35-40 

50-55 

Fresh Ham 

350 


30-35 

50-60 

Smoked Pork 





Ham (New style) 

300 


15 


Ham (New style) Half 

300 


18-20 


Ham Butts 

300 


35/40 


POULTRY 





Chicken 





Stuffed 3-4 lbs. 

350 


45-40 


Stuffed 4-5 lbs. 

350 


40-35 


Stuffed over 5 lbs. 

325 


35/30 


Turkey 





8-10 lbs. 

325 


25-20 


10-14 lbs. 

325 


20-18 


14-18 lbs. 

300 


18-15 


18-20 lbs. 

300 


15-13 


Goose 





10-12 lbs. 

325 


30-25 


Duck 





5-6 lbs. 

350 


35-30 
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MEATS. POULTRY 
GOULASH AND PAPRIKA 


A few woitis about goulash and paprika are a must. What¬ 
ever connotation the word "goulash" might have, the origin of the 
word is "gulyas" which means "cowherd" or "cowboy. " The soup 
that these men and boys cooked imder the open sky in large caul¬ 
drons were called in Hungarian "gulyasleves," meaning cowboy 
soup. No use to contest that stews nowadays are called goulash 
(gulyas), for the real Hungarian goulash allows more water which 
must be added hot and then kept simmering. Gulyas always means 
a souplike dish. Porkolt is the paprika dish without the sour cream, 
and paprikas (chicken, veal, etc.) the dish with sour cream. 

During the years of Turkish rule over Hungary, the use of 
paprika was Introduced into Hungarian kitchens. It was at first 
called "Torok bors, " Turkish pepper. It was only in the 18th 
Century that the name paprika was used. The use of this species 
of paprika which is now called Hungarian, does not mean that 
foods prepared with it are biting and strong for the palate. This 
is a sweet paprika, bright red in color, and only moderately hot 
to the taste. It has a specially fine aroma. 


SLOPPY JOES 


1 lb. hamburger 

1 medlmn onion 

2 Tbsp. sugar 

1 Tbsp. vinegar 


2 Tbsp. mustard 
1 Tbsp. Worcestershire 
sauce 

1/3 to 1/2 c. catsup 


Brown hamburger and onion slowly. Mix together remain¬ 
ing ingredients in a small bowl. After hamburger is browned, 
mix in remaining ingredients. Simmer for approximately 15 to 
20 minutes. 

Mrs. Gen Day’ 

Syracuse, New York 
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BEEF SLICES STUFFED WITH EGG 
(Tojasos Marha Szelet) 

Take a piece of beef which can be sliced (as cutlets). Hard 
boil as many eggs as you have slices of beef. After eggs are boiled, 
clean off shells, . Make sure the beef slices are large enough to 
cover the egg. Pack 1 egg in 1 slice of beef and tie with string well 
so that it is sure the egg will stay inside the beef slice. Dice a 
whole onion and put in a laige frying pan (skillet) with sufficient 
grease. Simmer the onion until, a light golden brown, then sprinkle 
in a teaspoon of red paprika. Now put in your stuffed pieces of 
beef. Cook the meat until soft, adding a little water from time to 
time in order to make a natural gravy. When the meat is soft 
enough, remove from the gravy and remove the string from the 
meat. Cut the rolls in half, including the egg, and place on a 
platter. Add some sour cream to your natural gravy to mato’ a 
thicker sauce. Pour over the meat and egg combination 

Margit Keresztesy 

HAM SQUARE 
(Sonkas Kocka) 

1 c. flour 1 Tbsp. sour cream 

1 egg pinch of salt 

1 butter 

Mix all of the above ingredients to make a dough. Roll, 
out dough and place in a round shaped pan so that a little bit 
will hang off of the sides all the way around. Now cook in boiling 
water 1/4 pound of haluska noodles, 

1/2 lb. ground lean ham 1 c. sour cream 

Mix the ground ham, noodles, and sour cream together and 
place this mixture into the pan with the dough already st retched 
out. Now fold over the remaining dough from the sides of the pan 
to cover the filling completely. Butter or grease the top and bake 
it to a cri spy brown. Remove from oven when baked and turn over 
onto a plate or sheet and cut it like a cake. Place sugar on top, 
if desired, or spread sour cream on top. 

Margaret Csornok 
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BEEF (TENDERLOIN) STUFFED 
(Vese Pecsenye Toltve) 

5 lb. piece tenderloin 1 lb. pork, ground 

(beef) 4 slices white bread 

1 lb. veal, ground 3 eggs 

Mix the ground meats, eggs, and bread all together. Sea¬ 
son as preferred. Clean the tenderloin. Cut a hole in the center 
and stuff this ground meat mixture in it. Pour a little water on 
and constantly baste. Roast in oven at 350 degrees for 3 hours. 

Mrs. Steve Profusz 

BAKED MACARONI AND HAMBURGER 


1 clove garlic 

3 Tbsp. butter or 
margarine 

1 lb. hamburger 

4 Tbsp. flour 
3 1/2 c. milk 
1 tsp. salt 


1 Tbsp. grated onion 
1/2 tsp. dry mustard 
1 tsp. Worcestershire sauce 
8 oz. njacaroni 
4 tomatoes, peeled and sliced 
thin 

1/4 c. grated cheese 


Melt butter; add hamburger. Brown slowly, stirring fre¬ 
quently. Blend in flour. Add milk gradually. Cook, stirring un¬ 
til thickened. Add salt, onion, mustard, and Worcestershire 
sauce. Meanwhile, cook macafoni in boiling salted water. Drain. 
Arrange a layer of macaroni ii; a greased casserole- Add a 
layer of tomatoes, then cover with creamed meat mixture. Con¬ 
tinue until all are used. Sprinkle top,with grated cheese. Bake 
in a moderate oven (375 degrees) for about 30 minutes. 

Mrs. Irma Botson 


WIENER STEW 


2 Tbsp. shortening 
1 large or 2 or 3 
small onions 
1 sweet green pepper 
1 pinch sweet red pepper 
1 pinch black pepper 
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salt 

1 ripe tomato or canned for 
siibstitute 

1 small head of cabbage or 
1/2 or 1/3 of a large head 
6 wieners 
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WIENER STEW (Continued) 

Fry the shortening in a deep skillet. When melted, im¬ 
mediately add sliced onions and sprinkle over with a pinch of sweet 
red pepper and a pinch of black pepper^ Fry for 5 to 10 minutes. 
After slicing the cabbage to 1/4 to 1/2 inch thick pieces and wash¬ 
ing thoroughly, add to the frying mixture. Slice the green pepper 
and also add to the corttents of the skilleto Pour on boiling water 
in amount sufficient to engulf 1/2 of the contents of the skillet. 

Salt with 1/2 teaspoon or less. Place cover on skillet and boil 
for 10 minutes. Slice tomato and add to contents. Cover agam 
and boil for 15 minutes. Meantime, wash wieners and slice di¬ 
agonally (4 or 5 slices to each wiener). Add the wieners to the 
entire boiling contents and when meat is tender and boiled to 
taste, remove from fire and prepare to serve. 

Rev. Francis A. Karpi 

TASTY CHILI 


I'can dark kidney beans 
1 can light kidney beans 
1 can whole tomatoes 
1 small can tomato soup 
11/2 Lb. ground meat (lean) 


1 small o:mon 
1 red pimiento 
1/2 tsp. brown sugar 
salt and pepper to taste 
1 tsp. chili powder 


Brown onions in frying pan, then add ground meat to 
brown. In separate large pan, put in beans, whole tomatoes, 
pimiento, and tomato soup. Bring to a slow boil, then add brown 
sugar, salt, pepper, and chili powder* Now add onions and meat 
from frying pan* Continue to boil for 5 minutes* Turn down heat 
to simmer for 1 hour. 

Mrs. John J. Boyko 


ROAST DEER WITH SOUR CREAM GRAVY 


3 or 4 lb. rump of meat 

4 'Fbsp. lard 

1 large onion, quartered 
1 clove garlic 
6 black peppercorns 


1 tsp. salt 

2 Tbsp. flour with 1 c. 
water 

1 c. sour cream 

2 bay leaves 
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ROAST DEER WITH SOUR CREAM GRAVY (Continued) 

Use 2 tablespoons lard with teaspoon of salt to rub into 
this lean meat. Brown in skillet. Place into roasting pan with 
the other 2 tablespoons of lard, onion, garlic, and pepper. Bake 
at 350 degrees until tender. Remove from roaster and into 
drippings, add the 2 tablespoons flour, well mixed with the water, 
adding the 2 bay leaves. Simmer gently and add sour cream last. 
Slice the meat into serving portions desired and pour gravy over 
it. Serve with dumplings or mashed potatoes, 

Helen Balunek 


BAKED BEEF-RICE SCALLOP 


1/2 c. rice, cooked 
1/2 c. milk 
1 Tbsp. beef drippings 
or margarine 
1 tsp, onion, chopped 


1/2 c. leftover roast beef, 
chopped 
1 egg, beaten 
1/2 tsp. salt 
a few grains pepper 


Mix all ingredients. Place in a small greased casserole. 
Bake at 350 degrees (moderate oven) for 40 minutes. Makes 2 
servings, about 1 cup each. 


QUICK AND EASY CREAMED CHICKEN 

Use a 2 quart glass Pyrex baking dish (round). You will 
need a whole cut-up small or medium spring or frying chicken. 
Wash and clean chicken pieces and place in baking dish. Cover 
with 1 can Campbell*s cream of chicken soup (2 cans can be used 
if more sauce is desired). Cover and bake at 350 degrees for 45 
minutes. Remove from oven. Remove cover. Turn chicken 
pieces, leaving off cover and return baking dish to oven. Bake 
for 45 more minutes or until golden brown on top. (Use same 
temperature,) 

Maryann Kershey 
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QUICK AND EASY PORK CHOPS 

Place 4 stuffed pork chops or 6 thick cut pork chops in a 
glass Py rex baking dish, 11x7x2 inches (square). I^ke at 400 
degrees for 45 minutes. Turn once during this time. Remove 
from oven and cover chops with I can Campbell's golden mush¬ 
room soup. Bake for another 30-45 minutes until doiie, at same 
temperature. 

Maryann Kersuey 
CHICKEN PAPRIKAS 

4 lb. chicken, disjointed 1 Tbsp. paprika 

3 onions, chopped pinch of red pepper 

1 green pepper, chopped 1 1/2 c. water 

5 Tbsp. shortening 1/2 pt. sour cream 

1 1/2 Tbsp. salt 

Saute onions until golden brown in. shortening. Add sea¬ 
sonings and chicken. Make sure chicken is brown, about 10 min¬ 
utes frying time, turning meat until brown, on both sides. Add 
water and simmer slowly until meat is tender. Remove chicken 
pieces. Add sour cream to drippings in pan. and mix well. Add 
dumplings and gently fold in meat. Serves 4 to 6 persons. 

Dumplings: 

3 c. Sapphire flour 2 tsp. salt 

5 eggs 1/4 c. water 

Mix Ingredients together and beat until dough is smooth. 
Drop batter ty spoonful into boiling salted water. Cook 10 minutes. 
Drain. Rinse with cold water. Drain well. Add to sour cream 
gravy, simmering for about 8 minutes, then add chicken. 

Betty Fane sal sky 

ANN’S STEAK STEW 

10 (2 inch) white potatoes, 1 1/2 lb. round steak, cut into 

peeled and sliced as for small pieces 

scalloped potatoes 
1 large onion, sliced the same way 
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ANN*S STEAK STEW (Continued) 

Brown meat on all sides and cook until tender. Season to 
taste^ Keep adding water to form gravy to cover potatoes in 
casserole. 

Put layer of potatoes and layer of onions in casserole. 

Make gravy with meat in pan. Pour meat and gravy over potatoes. 
Cook in oven 2 hours at 350 degrees* Serve with salad, 

Mrs. Ann Sizer 

PORK AND RICE CASSEROLE 
(Kolozsvari Kaposzta) 

1 1/2 Iba lean pork, 1 J./4 tsp. salt 

thin slices 1 1/2 c, rice 

2 Tbsp, shortening 1 large can sauerkraut 

3 medium onions, diced 1 pt, sour cream 

1 tsp. pap:(;*ika 

Lightly brown onions in shortenings Add cubed pork, salt, 
and paprika. Cook until meat is tender, about 1/2 hour. (Add 
1/2 cup water when meat is browned to prevent burnings) Cook 
rice in boiling salted water. Arrange layers of kraut, rice, and 
meat in greased 'Casserole. Pour remaining liquid over all, putting 
sour cream on top. Bake in 350 degree oven for 1 hour and 15 min¬ 
utes, 

Betty Fancsalsky 

STUFFED CHICKEN LEGS AND BREASTS 
Stuffing: 

6 stalks celery, diced 
4 oz. mushrooms 
4 eggs 

6 tspo shortening 
1/2 Co parsley greens, 
chopped fine 

Melt shortening in large pan. Brown onions. Add remain¬ 
ing ingredients, simmering for 5 minutes or until celery is tender. 


1/8 tsp, red pepper 
salt to taste 
14 slices white toast 
6 medium onions, grated 
1 large green pepper, 
diced 
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STUFFED CHICKEN LEGS AND BREASTS (Continued) 

Beat eggs and add to crunnbled toast. Then add cold vegetable in¬ 
gredients. With hands, mix well. Salt chicken legs and breasts^, 
loosening skin on legs by inserting finger ur.der skin. Put stuff¬ 
ing in breast cavity and between loosened meat of legs. Bake 90 
minutes "in 325 degree oven, basting as needed. 

Betty Fancsalsky 

VEAL MARSALA WITH RISOTTO 


1 lb, thinly sliced veal, 
cut for scallopini 
flour, salt, pepper 
1/4 c, butter 
1 c. thinly sliced mush¬ 
rooms 

1/4 c. hot water 
1 beef bouillon cube 
1/4 c. Marsala or 
white wine 


salt, pepper, cayenne 
3 tsp. butter 

1 medium onion, thinly sliced 
1/2 red pepper or pimiento, 

slivered 

2 c. quick rice 

1 can condensed beef 
bouillon 
1/4 Co water 


Coat veal slices with seasoned flouro Melt 1/4 cup butter 
in large skillet; brown veal on both sides. Add mushrooms. Cook 

Cf-i r* in wnf-r»r* nr»H HrtnillrtTi 

pan. Cook a few minutes until veal is tender. Add wine. Heat, 
Add seasonings to taste. Serve in ring of risotto. 

Risotto: Melt 3 teaspoons butter in saucepan. Saute onion 
and pepper lightly. Add quick rice, bouillon, and water. Bring 
to vigorous boil. Cover and simmer 5 minutes. Makes 4 serving 

Emma Rist 

ROAST BEEF PORTUGUESE 


4 Ib^ rump roast 
2 c, red cooking wine 
1 Tbsp. olive oil 
1 large bay leaf 
1 1/2 tsp. lemon juice 


2 cloves chopped garlic 
3/4 tsp. salt 
dash of pepper 
2 whole cloves 


Marinate meat for 2 to 3 days in all of the above 
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ROAST BEEF PORTUGUESE (Continued) 

ingredients. Turn once a day. Drain, reserving juices. Brown 
meat in roast pan in 450 degree oven. Lower to 325 degrees. Add 
juices and roast, covered, about 3 hours. Uncover pan and cook 
1/2 hour longer. Thicken pan juices with flour, 

Mrs. Rose Dorko 


LASAGNE 


1 large onion 
1 clove garlic 
6 sprigs parsley 
1/4 c. olive or salad oil 
1 (#2 1/2) can or 3 1/2 c. 
tomatoes 

1 small can tomato paste 

2 bay leaves 
1 tsp. salt 

1/4 tsp. pepper 


1/2 c, water 
1 lb. ground beef 

1 sma ll onion 

2 Tbsp. butter 
4 Tbsp. flour 

3/4 c. grated Parmesan 
cheese 
2 c. milk 
2 egg yolks 
1 lb. lasagne noodles 


Chop large onion, garlic, and parsley fine. Fiy slightly 
in hot oil. Add tomatoes and paste, bay leaves, salt, pepper, 
and water. Stir until well mixed. Then toss in ground beef, break¬ 
ing it up with a fork into small pieces. Cover and cook over low 
heat 45 minutes, stirring occasionally. 

Cheese Sauce: Chop small onion fine and cook in melted 
butter a minute or two« Mix in flour until smooth. Add grated 
Parmesan cheese and dash of salt. Stir in milk, slowly cooking 
over low heat until sauce is thick. Beat egg yolks slightly. Mix 
in a little hot cheese sauce mixture slowly to prevent sauce from 
curdling, then mix cheese mixture and yolks together. Cook over 
low heat 10 minutes longer. 

Cook lasagne noodles as directed on package and drain. 
Grease a large baking pan. Put a layer of noodles on bottom. Pour 
over enough tomato sauce to cover noodles. Add some cheese 
sauce. Continue until all ingredients are used;^ Finish top with 
cheese saucCo Bake 20 minutes at 350 degrees, then broil until 
surface is bubbly, 

Mary Cook 
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CHICKEN SURPRISE 

1 can cream of chicken 
soup 

1 can cream of mushroom 
soup 

1 can cream of celery 
soup 

Mix all ingredients and add rice. Mix thoroughly. Grease 
roaster. Add rice mixture. Season chicken as desired. Place 
chicken over rice and dot with butte^;;. Cover and bake at 350 de¬ 
grees for about 2 hours, 

Mary Egyud 

J3AKED CHIC^N WITH BUTTER CRUMBS 


1/4 c. melted butter 
1/2 c, coffee cream 
1 1/2 c. raw rice 
1/2 c. Sherry wine 
1 whole chicken, cut up, or 
2 breasts and 2 legs 


1 small box butter 
cracker crumbs 

2 frying chickens, cut 
up into serving pieces 

1 tsp. lemon pepper 
1 tsp, onion salt 


1/4 tsp. garlic salt 

1 tsp. red paprika 

2 Tbsp. grated Parmesan 
cheese 

2 sticks margarine, 
melted 


Siiilf i bfi rhirl<rf:in. T .pf sfa nH IS mi nnlpc:. D ry with r 

towel. Mix butter crumbs with lemon pepper, o.tuon salt, gar¬ 
lic salt, red paprika, grated Parmesan cheese? and 1/2 cup plain 
bread crumbs. Dip chicken into melted margarine, coat with 
mixed crumbs, and place on cookie sheers in single layer. Bake 
in 350 degree oven until tender, turning once, about 1 hour. 

MrSo Mary Trxcsko 


FOR CAMPERS 


In a 2 quart: saucepan over camp stove^ combine beans 
with liquid, meat balls in brown gravy, tomato sauce, and sea¬ 
soning mix for sloppy Joes. Mix well. Bring to a boil, stiri nig 
frequently^ Makes 4 cups. 

Barbara Bratel 
Betty Fancsalsky 
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1 (8 oz.) pkg. dried 
stuffing mix 
1 (1 lb,) can stewed 
tomatoes 
1 egg 

3 large mushrooms 


MEAT LOAF SQUARES 
(For Campers) 

2 Lb. ground chuck or 1 Lb. 
lean ground beef and 
1/2 lb. each ground pork 
and veal 
chili sauce 


Preheat oven to 425 degrees. Combine 1 cup stuffing mix 
with 1 cup stewed tomatoes, chuck (or the combination), and egg. 
Prepare remairung stuffing mix as package label directs for the 
entire package of dry, ciumbly stuffing, using remaimng stewed 
tomatoes as part of liquid. 

Put tialf of meat in 8 x 8 x 2 inch baking pan. Top wilh all 
of stuffing, then dot top with remaining meat mixture, flake 30 
minutes. Slice mushrooms in thirds. Lay on top of meat loaf 
during the last 10 minutes of baking, and coat top of each with some 
chili sauce. Makes 9 servings. 

Barbara Bratel 
Betty Fancsalsky 

HAM STUFFED EGGS 


6 hard-boiled eggs 
3/4 tsp. dry mustard 
1/4 tsp. pepper 
1 Tl:)sp. butter, melted 
1/2 tsp. salt 


1/3 c. finely chopped cooked 
ham 

3 or 4 Tbsp. thick sour 
cream 
paprika 


Cut eggs into halves lengthwi se. Remove yolks; place in 
bowl and mash. Mix egg yolks with chopped ham, dry mustard, 
salt, pepper, and sour cream. Fill egg whites with egg yolk mix¬ 
ture. Sprinkle tops with paprika and cliill. To heal, arrange egg 
halves, filled sides up, in 8 inch square Ijakiiig dish. Brush eggs 
lightly with melted butter. Place in 375 degree oven about 5 min¬ 
utes or more until thoroughly heated. 

Miss Rose Dorko 
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BARBECUED SPA RERIBS 


3 lb* spareribs, cut into 
pieces 

2 Tbsp. butter 
2 ll)sp. brown sugar 
1 small bottle or 1 c. 
catsup 

1 'Il)sp* mustard 
1/2 c. chopped celery 


1 medium onion 

2 Tbsp. vinegar 
1/4 c. lemon juice 

3 T.T)sp. Worcestershire sauce 
1 c. water 

salt 

pepper 


Brown ribs on both sides. Take out meat. Brown onion in 
hot fat. Add remaining ingredients and cook together slowly until 
flavors are blended, abouj^ 20 minutes. Pour sauce over browned 
spareribs. Cover and bake in moderate oven, 350 degrees, for 
1 1/2 to 2 hours. Serves 6, Serve with potatoes or dumplings 
(Hungarian Nokedle). 

Gizella Mozser 


BARBECUED RIBS 


3 lb. spareribs 
1 lemon 
1 large onion 

1 c. catsup 

1/3 c. Worcestershire sauce 


1 tsp. chili powder 

1 tsp. salt 

2 dashes Tabasco sauce 

L c. water 


Place ribs in shallow roasting pan, meaty side up. On 
each piece, place a slice of unpeeled lemon, a thin, slice of onion. 
Roast in hot oven, 450'degrees, for 30 minutes. Combine re¬ 
maining ingredients. Heat to a boil and pour over ribs. Continue 
baking in moderate oven, 350 degrees, until tender, about 1 hour. 
Baste ribs with the sauce every 15 minutes. 

Mrs. Goldi Karmecy 

HUNGARIAN KOLBASZ 
(Country Sausage) 

8 cloves garlic, minced 3 Tbsp. salt 

1 c. water 1 Tbsp. black pepper 

10 lb, medium ground lean pork 
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HUNGARIAN KOLBASZ (Continued) 

1 tsp. paprika 1/2 lb. pork casings 

1 2 tsp. hot red pepper (cayenne) 

Boil garlic in water for 5 minutes. Add with water and in- 
gred en s to pork. Rinse casings 3 times in lukewarm water. 

Cut in yard long strips. Put on sausage stuffer and stuff each 
strip with the meat mixture, pricking sausages with needle. To 
cook, put number of sausages desired in baking pan with 1/2 cup 
water. Bake 1 1/2 hours in 350 degree oven. 

Mrs. Rose Molnar 

BEEF STEW 

1 to 1 1/2 lb good beef 1/4 to 1/2 c. cooking Sherry 

cut up 1 can golden mushroom soup 

Combine. Put in casserole and place in preheated 375 de¬ 
gree oven. When it comes to a boil, reduce temperature to 300 
degrees and bake, stirring once, until done, about 2 1/2 hours. 
Serve over buttered noodles or cooked rice. 

Mrs. Mary Cook 

SPANISH PORK CHOPS 

8 thick pork chops 1 can tomatoes 

1 medium onion salt 

1 gr en pepper pepper 

1 c rice 

Trim fat from chops and brown in butter. Mix rice, green 
pepper onions, salt and pepper together. Put approximately 1 
tablespoon of mixture in flat baking dish. Place browned pork 
chops, o e on top of each tablespoon of rice mixture. Pour to¬ 
matoes o er top of chops. Cover baking dish and bake approxi ¬ 
mately 2 hours at 350 degrees. Serves 8. If additional liquid is 
needed, wa er or tomato juice may be added. 

Mrs. Rose Dorko 
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CHICKEN AND RICE 
(Ludas Kasa) 

liver, gizzard, neck salt and pepper to taste 

and wings of chicken 1 tsp, paprika 

or duck 1 Tbsp, shortening 

1 small omon, diced 1/2 c, rice, washed 

Brown onion in shortening and add paprika. Brown chicken 
and add seasoning Add enough water to cover. Cook chicken 
parts until almost tender* Then add rice and enough stock or 
water to cover. Stir occasionally and cook until rice is tender. 

MEAT BALLS IN SAUCE 

Meat Balls: 

2 lb ground beef 
2/3 c, matzo meal 
1/2 c. water 

2 eggs, beaten 

Saucer 

1 diced onion 1(11 oz,) can tomato and 

1/2 c. lemon juice mushroom sauce 

1 c. sugar 1/2 c, water 

Mix ingiedients for meat balls and shape into medium 
size. In a large pot, combine sauce ingredients and add meat 
balls. Bring to boil and simmer for 1 houro Serve with spaghetti 
or noodles. Serves 6. 

Elizabeth Banus 

jellied pigs FEET 

(Kocsonya) 

4 lb, pigs feet, split 1 tsp. paprika 

lengthwise 1/2 tsp, black pepper 

3 qt. cold water 1/2 tsp. crushed red pepper 

3 tsp, salt 6 cloves garlic, crushed 


1/2 tsp, minced onion 

1 tsp, salt 

1/4 tsp, pepper 
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JELLIED PIGS FEET (Continued) 

Singe hair off pigs feet and continue to singe until golden 
browru Wash well; scrape off excess crust. Put into large pot, 
covering meat with cold water. Bring to boiling point and sldm. 
Add seasonings and garlic, and simmer 3 1/2 hours or until meat 
is tender. Into soup bowls, place tender meat, then strain broth 
over meat. Let stand in cold place for 8 hours. 

Mary Szilagyi 

ROUND STEAK SAUERBRATEN 


1 1/2 lb, round steak 
1 rsp, fat 

1 envelope brown gravy 
mix 

2 c, water 

2 tsp, grated onion 
2 tsp. while vinegar 


2 tsp. brown sugar 
1/2 tspo salt 
1/4 tsp. black pepper 
1/2 tsp. ginger 
1 tsp. Worcestershire 
sauce 
1 bay leaf 


Cut meat in 1 inch squares. In a large skillet, brown meat 
on all sides in hot fat. Remove meat from skillet. Add gravy mix 
and water. Bring to boiling point, stirring constantly. Stir in re¬ 
maining ingredients. Return meat to skillet. Cover and simmer 
1 1/2 hours, stirring occasionally. Remove bay leaf. Serve over 
hot buttered noodles or rice. 

Diane Brooks 


FRYING PAN CHICKEN 


2 fryers, cut up 
1/2 ib, bacon 
1/4 lb, butter 
1 onion, sliced (optional) 


salt and pepper 
garlic salt 
paprika 


Fry bacon crisp and remove. Add butter. Wlien melted, 
Iry chicken pieces which have been sprinkled with salt, pepper, 
garlic salt, and paprika, until nicely brownecL Add onions and 
cover pan, C>ook for 45 minutes or until done. Remove chicken 
and make gravy with pan drippings* 

Jeannette Kobie 
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STUFFED CABBAGE 
(Toltott Kaposzta) 


2 lb. lean ground pork 
3/4 c. long grain rice 
1/8 tspo red pepper 
1 Tbsp, salt 
1 chopped green pepper 


3 medium onions, grated 
1 (#303) can tomato puree 
1 (#2 1/2) can sauerkraut 
1 (2 1/2 lb«) head cabbage 


Wash and drain rice. Add meat, spices, green pepper, 
onions, and rice, and mix well with hands* Core cabbage. Place 
in large pan* Pour boiling water over cabbage to soften cabbage 
leaves. Let stand in hot water 10 minutes. Remove cabbage 
leaves from hot water and cut hard core from leaves* Place 
scant handful of meat on cabbage leaves and roll, tucking in sides. 
Place 1/2 can of washed kraut on bottom of pot, then place cabbage 
rolls on bottom and building mound until all are used up. Put the 
remaining kraut on top, then pour tomato puree on top with enough 
water to cover. Cover and cook about 1 1/2 hours or until done. 
Sliake pot every once in awhile to prevent burning. 

Betty Fancsalsky 


STUFFED CABBAGE 
(Toltott Kaposzta) 


3/4 lb. ground pork 

1 lb. beef, ground 

2 Tbsp. salt 

1 Tbsp. paprika 
1 tsp. black pepper 
3/4 lb, rice, washed well 


1 large onion, minced 
3 Tbsp, shortening 
1 large head cabbage 
1 lb, can sauerkraut 
1 (#2) can whole tomatoes 


Core cabbage and place in enough boiling salted water to 
cover. With fork in one hand and a knife In the other, keep cutting 
off the leaves as they become wilted. Drain. Trim thick center 
vein of each cabbage leaf. Brown onion in shortening. Add meat, 
seasonings, and rice. Mix well. Place a small handful of filling 
on each cabbage leaf and roll. Place in pot and cover 2/3 full 
with water. Arrange kraut and tomatoes on bottom and alternate 
layers, ending with cabbage. Cover and cook slowly for about 
1 1/2 hours or until rice is tender. Serves 6 to 8 people, 

Julia Ignatz 
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CHICKEN CRUNCH 


1 can cream of mush¬ 
room soup 
3/4 c, milk 
1 Tbsp- finely chopped 
onions 

1 Tbsp^ chopped parsley 

2 Jb, chicken parts 


1 c. finely crushed packaged 
stuffing mix or 1 c. bread 
crumbs and 1/2 tsp. poultry 
seasoning and 1/2 tsp. salt 

2 Tbsp. butter or margarine 

1/4 tsp. seasoned salt 

1 dash freshly ground pepper 


Mix 1/3 cup soup, 1/4 cup milk, onion, and parsley. Dip 
chicken in soup mixture, then roll in stuffing. Place in shallow 
baking dish. Drizzle butter on chicken. Bake at 400 degrees for 
1 hour. Meanwhile, combine remaining soup and milk; heat. 

Stir now and then, and serve over cooked chicken. Top with salt 
and pepper. Makes 4 to 6 servings. 

Virginia Dunasky 

STUFFED CABBAGE 


1 1/2 lb. ground meat, 

1/2 cottage ham, ground, 
1/2 pork or veal, ground 
1/2 c. rice 
1 tsp. salt 
1/8 tsp. pepper 


1 onion, chopped 
1 head cabbage 
1 lb. sauerkraut 
1 egg 
water 

later, tomatoes 


Wash rice; scald and drain. Brown onion in butter and add 
to rice; cooE Add meat, salt, pepper, and egg; mix welL Scald 
cabbage and separate leaves. (Cut thick part up the stem and dis¬ 
card, saving small cabbage to cut up into kraut.) 

Take leaves and place heaping tablespoon of meat filling 
on each leaf, then roll up, tucking ends in. Continue until filling 
is used. Put sauerkraut in enameled or stainless steel kettle. 

(Add a large onion and a clove of garlic, chopped. These are 
optionaL ) Add a little tomato or tomato juice just for color. 

Cook about 1 1/2 hours. 

Joseph Breznay, Jr, 
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VEAL SCALLOPINI ALLA MARSALA 


1 lb, veal cut into 
thin slices 

2 Tbsp. flour 

2 "Lbsp. Parmesan 
cheese, grated 
salt and pepper 
1/3 c dry Marsala wine 


1 (4 oz ) can mushrooms, 
drained (or use fresh 
mushrooms) 

1 beef bouillon cube dissolved 
in 2/3 c, hot water 
butter 


Melt butter in skillet saute mushroom, in butter; remove 
mushrooms from skillet and set aside* M x flour, cheese, salt 
and pepper; dredge veal in this mixture., Brown veal in butter in 
skillet. Add Marsala wine and beef bouillon in hot water Return 
mushrooms to skillet. Cover and simmer until veal is tender (ap¬ 
proximately 30 minutes). 

Margaret Swanciger 
ITALIAN CHICKEN 


1/4 c. flour 

1 tsp. salt 

1/2 tsp. paprika 

1/2 tspo crushed oregano 


1/4 tsp. garlic powder 
2 (8 oz.) cans tomato sauce 
1 (2 l/2“3 lb.) split broiler 
or fryer 


Combine dry ingredients in paper or plastic bag. Coat 
chicken pieces, cut up and skin removed. Brown in 1/4 cup cook¬ 
ing oil. Place in single layer in shallow baking dish. Add small 
amount of water. Pour one 8 ounce can tomato sauce over chickei 
pieces. Bake at 350 degrees. Pour second 8 ounce can tomato 
sauce over chicken and cook for 30 more minutes or until desired 
tenderness. Serves 4. 

Note: Sometimes use Hunt's seasoned t mato sauce 

Jeannette Sadie 

SPAGHETTI CARBONARA 


8 oz. spaghetti 
1 clove garlic, minced 
3 Tbspo Wesson oil or 
Wesson buttery flavor 
oil 


2 c^ diced cooked ham 

3 eggs 

1/2 c. grated Parmesan cheese 
1/4 c, minced parsley 
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SPAGHETTI CARBONARA (Continued) 


Cook spaghetti according to package directions; drain and 
keep very hot. Meanwhile, in skillet, cook garlic in Wesson at low 
heat for 2 minutes* Add ham and brown. Beat eggs slightly. Add 
cheese and parsley. Slowly pour eggs over hot spaghetti, tossing 
to coat every strand. Add ham and toss lightly. (If mixture seems 
raw, cook over low heat, stirring constantly, a minute or two.) 
Makes 4 servings. For lunch or supper, serve with a green 
salad, Italian bread and an ’’out of hand” dessert of fresh fruit and 
Italian cheese (Bel Paese, Fontina or Gorgonzola); or break with 
tradition and surprise your friends by serving Spaghetti Carbonara 
for brunch. After all, it is ham and eggs! 

Mary Nemeth 

POULET A L^ESTRAGON 

1 (3 lb.) chicken 1/2 c. stock 

1/4 lb. butter 1 bay leaf 

2 or 3 shallots 1 pinch thyme 

1 "Ihsp. flour 2 tsp. parsley 

1/2 c. dry wine (white) 1 bunch fresh tarragon 

Cut chicken into 8 or 10 pieces; season with salt and pep¬ 
per. Brown on all sides in clarified butter. Cut shallots very 
fine and spread over chicken. Simmer for a few minutes. 

Sprinkle above mixture with flout. Add wine and stock, and the 
bouquet of herbs using the stem only of the tarragon and saving 
the tarragon leaves. Chop the tarragon leaves and spread over 
chicken before serving. 

Teresa Breznay 

BEEF-HAM PUFFS IN MUSHROOM SAUCE 


1 lb. ground beef 

1 (2 1/4 or 3 oz.) can 
deviled ham 

1/2 c. soft bread 
crumbs (1 slice) 

2 c. milk 


1 egg 

2 Tbsp. butter or margarine 

1 can or 1 envelope mushroom 
soup mix 
1 c. water 
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BEEF-HAM PUFFS IN MUSHROOM SAUCE (Continued) 

Mix ground beef lightly with deviled ham, bread crumbs, 

1/2 cup milk, and egg until well blended. Shape into 32 meat balls. 
Brown, half at a time, in butter or margarine in a large frying pan. 
Remove with a slotted spoon and set aside. Blend mushroom soup 
mix into drippings in pan. Slowly stir in water, then remaining 
1 1/2 cups milk. Cook, stirring constantly, until sauce thickens 
and boils 1 minute. Return meat balls. Cover and simmer 15 
minutes to blend flavors. 

Rose Dorko 

'CARIAN EGG STUFFING 
^eal Breast, Fowl or Fish) 


Chop 

1 small bunch celery 1/2 tsp. salt 

4 or 5 medium onions 1 stick butter 

1 c. parsley leaves 

Saute. Then add: 

10 ejTRS 1 c. bread crumbs 

Mix well and stuff into a 3 to 6 pound veal or duck, etc. 
Add 11/2 cups of water to baste and then bake in roaster at 350 
degrees for 3 to 3 1/2 hours. The leftover stuffing should be 
mixed with more bread crumbs and placed next to the veal. 

Mrs* Mary Kiss 

ESZTERHAZY 

1/2 c. snipped parsley 
1/2 lb. fresh mushrooms, 
quartered 

1 Tbsp. paprika 

2 beef bouillon cubes 
1/2 c. sour cream 
2 stalks celery, diced 


BEEF 

1 round steak, 1 inch 
thick (about 1 1/2 lb.) 

seasoned salt 
flour 

2-3 Tbsp. shortening 

2 carrots, sliced 

1 large onion, sliced 
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BEEF ESZTERHAZY (Continued) 


Rub steak with seasoned salt, flour lightly. In skillet, heat 
shortening. Brown meat on both sides; remove. To drippings in 
skillet, add celery, carrots, onion, parsley, and mushrooms. 
Saute a few minutes, then stir in paprika and 2 tablespoons flour. 
Add bouillon cubes and 2 cups water. Bring to boil, stirring. Re¬ 
turn meat to skUlet. Simmer, covered, for 60 to 70 minutes or 
until fork tender. In bowl, beat sour cream. Slowly add part of 
gravy from skiUet while beating. Return to skillet. Bring almost 
to boil while stirring. Serve sliced with noodles. 

Mrs, Margaret Swanciger 

STROGANOFF IN THE ROUND 


1 1/2 lb. beef round 
steak, cut into strips 

2 Tbsp, flour 

3 Tbsp. butter or marga¬ 
rine 

1/4 c. finely chopped onion 


3 c. water 
2 tsp. vinegar 

1 envelope cream of mushroom 
soup mix 

1/4 c. dairy sour cream or 
sour cream substitute 


Have butcher cut meat into strips 1 1/2 by 1 1/4 inches. 
Dust with flour. Melt butter in large skillet. Add beef strips 
and cook, stirring frequently, until browned on all sides. Push 
meat to one side. Add onion and cook until limp, about 5 minutes. 
Add 2 cups water and the vinegar. Cover and cook over medium 
heat for 30 minutes. Combine soup mix with remaining cold water, 
stirring until smooth. Add to meat mixture, stirring constantly. 
Cover and simmer 15 minutes longer. If preparing In advance, 
cover and refrigerate at this point. 

About 20 minutes before serving, heat mixture to simmer¬ 
ing. Stir in sour cream and cook over low heat just until heated 
through, about 5 minutes. Serve with parsleyed rice. Makes 4 
servings, 

Mrs. Ann Hudak 


MEAT LOAF 

1 1/2 lb. ground beef 3 c, cracker crumbs 

1 lb. ground pork, fresh 2 eggs 
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ME A T LO A F (Continued 


1 1/2 c. milk 
11/2 Tbsp. salt 
1 tsp. pepper 

3 medium omorjs, chopped 
fine 


1 small can pimientos, 
chopped fine 

2 strips bacon 

2 c. boiling water 


Mix together all ingredients except bacori and toiling water. 
Shape into loaf. Place in roaster. Top with ba on stiips Add 
boiling water. Bake uncovered at 350 degrees 1 1/2 hours. Serves 
6 to 8, 

Mrs. George llosepal 

MOCK GOOSE LIVER 
(Hamis Libamaj) 

Trim 2 pounds o chicken r duck 1 vers and put them in 
n earthenware or glass bowl Cover with milk and let stand at 
room temperature fo 6 hours. In a large skillet, heat 1/4 cup 
lard or chicken fat and add livers and 1/4 cup of milk. Sprinkle 
the livers lightly with salt and pepper to taste and add: 

1 mall onio . finely 1 garb, cl ve, minced 

cnoppea 

Cook the livers^ covered^ until the liquid has evaporatea 
Remove the cover and cook. I vers over high heat for about 3 rain.- 
iites more or u.aril diey are tender but not browiied. SprirLkle the 
livers with I teaspoon Hungarian sweet paprika. With a slotted 
spoon, transfer the livers to a serving dish and vStrain the pan 
juices over them. Let the livers cool and chili for at least 6 
hours. 

Slice the livers. Spread a little chicken fat on crackers 
r bread, and top it with liver slices. Senses 6 to 8. 

Margaret Z. Filip 

BEEF PAPRIKASH 

1 1/2 lb. lean beef cubes, 3 tsp. all-purpose flour 

cut .hi. 1 1/2 inch pieces salt a d pepper 
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BEEF PAPRIKASH (Continued) 


3 tsp. fat 
1 onion, diced 
1 tsp. sweet Hungarian 
paprika 

1 (10 oz,) can solid pack 
tomatoes 

1 (6 3/4 oz.) can mushrooms 


1 c. sour cream 

2 c. quick rice 

1 2/3 c. water 

2 beef bouillon 
cubes 

1 tsp. chopped parsley 


Dredge beef in seasoned flour. Melt fat in skillet. Brown 
beef cubes on all sides. Add onion; brown lightly. Add paprika, 
remaining seasoned flour, and stir until smooth. Add liquid from 
tomatoes, reserving tomatoes. Cook, stirring until smooth. Add 
mushrooms with liquid. Cover and simmer 1 hour or until meat 
is tender. Before serving, stir in sour cream and heat without 
boiling. Season to taste. Combine rice, water, and bouillon 
cubes. Briiig to boil. Cover and simmer 5 minutes. Dice and 
add tomatoes and parsley... Toss. Shape bed of rice on serving 
platter. Spoon Beef Paprikash over. Makes 4 to 6 servings. 

Emma Rist 


SWEDISH MEAT RALLS 
(Party-Elegant, Picnic-Thrifty!) 


1 can Campbell's cream 
of celery soup 
1/2 soup can water 
1 lb. ground beef 
2/3 Co fine dry bread 
crumbs 


1 egg, slightly beaten 

2 Tbsp, minced onion 

1 Tbsp. chopped parsley 
1 tsp, salt 
1 Tbsp. shortening 
1 to 2 Tbsp. minced dill 
pickle (if you like) 


Blend soup with water. Measure out 1/4 cup soup mixture. 
Combine with ground beef, bread crumbs, egg, onion, parsley, 
and salt. Shape into balls about 1 inch in diameter. In large skil¬ 
let, brown meat balls in shortening. Add remaining soup mixture 
and minced dill pickle (if you like); cover. Cook o\er low heat 
about 20 minutes, stirring now and then. Makes 4 servings. 

Maryann Kershey 
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CHOP SUEY 

1 1/2 lb. pork and veal, 1 can bean sprouts 

diced 1 can chop suey vegetables 

2 sticks celery, diced (if desired) 

1 medium onion, diced 2 bouillon cubes 

1 can wafer chestnuts, cornstarch 

sliced thin soy sauce 

Fry first 3 items until celery and onion are soft (season 
to taste). Drain juice from cans of chestnuts and bean sprouts. 

To this juice, add bouillon cubes. Heat on. stove unti.l cubes meit. 
Add cornstarch to thicken to taste and soy sauce to taste. Add 
this thickened mixture to meat. Then add chestnuts and bean 
sprouts. Heat until done, approximately 5-10 minutes. Pour 
over cooked rice or Chinese noodles. 

Geraldine Dunasky 

ORIENTAL BEEF SKILLET 


1 lb. round steak 

2 tsp. fat 

1 c. bias cut celery slices 
1/2 c. coarsely chopped 
Old,on,D 


1 can cream of mushroom soup 
2/3 c. water 
3 tsp. soy sauce 
1 c, bean sprouts 

0 W| Grriuu whuxU 


Cut steak in long narrow strips and sprinkle with instant 
nonseasoned meat tenderizer. Quickly brown in hot fat (1/2 the 
amount at a time). Cut Swiss chard into small pieces. Remove 
meat from heat. Add celery and oriionso Cook and stir until 
tender-crisp. 2 or 3 minutes* Stir in soup, water, and soy 
sauce. Heat to boilitig. Add remaining ingredients. Heat 
through. Serve hot over cooked rice. Pass soy sauce. 

Diane Brooks 

PORK SAUSAGE PATTIES 

2 lb. coarsely ground 1/4 tsp. pepper 

pork 1 1/2 tsp. sage (powdered) 

11/4 tsp* salt 
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PORK SAUSAGE PATTIES (Continued) 

Combine and mix pork and seasonings^ Cover and refrig¬ 
erate overnight or at least 12 hours. Divide mixture and shape 
into 10 or 12 patties. Fry or bake patties until brown and tender. 
Drain and serve with applesauce, 

Mrso Frank Timko 
VEAL PAPRIKAS 

2 Tbsp. shortening 1 1/2 lb. cubed veal ' 

1 large onion, diced small (washed) 

2 cloves garlic 1 Tbsp. flour 

1 tsp. salt 1 pt. sour cream 

1 tsp. paprika 

Saute onion in shortening; add chopped up fine garlic cloves. 
Add salt, paprika, and pinch of hot pepper. Stir. Add veal. 

Brown, TTien cover and cook for 1 hour or until tender. Add a 
little water if needed to prevent burning. Remove from heat when 
done. Prepare gravy. 

Beat flour and sour cream together. Add to veal and heat 
through. Serve with dumplings. 

Marge Veres 
PEPPER STEAK 


1 lb. round steak 
3 Tbsp. cooking salad oil 
1 clove garlic, minced 
3 Tbsp, soy sauce 
1/2 tsp, salt 
1/4 c. water 
1 c. chopped onions 


1 c. green pepper, cut in 
1 inch pieces 
1 Tbsp. cornstarch 

1 c. water 

2 tomatoes, cut in eighths 
1/2 c. chopped celery 


Cut steak in thin strips about 2 inches long. Brown in hot 
oil. Add garlic and cook until yellow. Add soy sauce, salt, and 
1/4 cup water. Cook 45 minutes until tender. Add vegetables. 
Cook 10 minutes. Stir in cornstarch blended with 1 cup water. 
Add tomatoes and cook 5 minutes. Serve over hot rice. Serves 4. 

Mrs. Frank Timko 
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VEAL STEW WITH MUSHROOMS 
(Borju Paprikas Gombaval) 


2 Tbspo lard 
1 large onion, chopped 
1 Tbsp. chopped parsley 
1 tsp. salt 
1 tsp. paprika 


1/4 tsp. black pepper 

1 1/2 lb. cubed veal 

1/2 lb. fresh mushrooms, sliced 

1 scant Tbsp. flour 

1/2 pt. sour cream 


Melt lard. Add chopped onion and brown. Add chopped 
parsley, salt, paprika, black pepper, and cubed veal. Cover and 
cook for 1 hour. Add mushrooms and cook until tender. Add 
flour; blend well. Finally add sour cream. Serve with boiled rice. 
Serves 4o 

Helen Tricsko 


PORK AND SAUERKRAUT 
(Szekely gulya s) 

1/2 pt. sour cream 

2 lb. lean pork cubes 

3 medium chopped onions 
1 qt. sauerkraut 
3 tsp. shortening 

Lightly brown onion in shortening. Add meat, paprika, 
salt, pepper^ and green pepper. Saute slowly until meat is lightly 
browned. Add 3/4 cup water and cook on low heat until meat is 
tender. Rinse kraut in water and drain. Sprinkle a pinch of sugar 
on kraut and add to meat. (Cook kraut until brown,) Add sour 
cream. 

Ann Murar 


1 small green pepper, chopped 

3/4 tsp. paprika 

1 tsp. salt 

1/8 tsp. red pepper 

pinch of sugar 


BEEF STUFFED WITH MUSHROOMS 
(Gombaval Toltot Marha Szelet) 

Take 1 1/2 pounds sirloin (in one piece) and pound out. 
Make a stuffing as follows: 

shortening 1 small diced onion 

1/2 lb. ground pork 1/2 lb. mushrooms 
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BEEF STUFFED WITH MUSHROOMS (Continued) 


4 oz, rice 1/4 c. sour cream 

2 egg yolks pinch of ground black pepper 

pinch of salt 

Brown ground pork in a little shortening with onion until 
soft; add to this the mushrooms (cleaned and cut into small 
pieces)* When the mushrooms are also soft, cook rice in salted 
water until tender. Add the rice to the meat and mushroom mix¬ 
ture along with 2 egg yolks, salt, pepper, and 1/4 cup sour cream 
to add flavor. Mix together. 

Stuff the pounded out meat with this mixture by placing in 
the center of meat, folding up all the sides, and tying up with 
string. Place in a large frying pan with a small amount of short¬ 
ening and water. Cover with lid and brown until soft. When the 
meat is done, stir into the natural gravy: 

1 c, sour cream 1 tsp, lemon juice 


Remove the string from the meat and slice, putting some 
gravy on each piece. 


Margit Keresztesy 


SAVORY ROAST FRESH HAM 


Have 1 fresh ham, approximately 6 pounds. 


2 tsp. salt 

1/4 tsp. pepper seasoning 
1 tsp. paprika 
1/4 tsp. garlic salt 
1 tsp^ rosemary leaves, 
crumbled 

1/3 c. chopped parsley 


1 green pepper 
1/3 c. finely chopped black 
olives 

1/3 c, finely chopped green 
onions 
1 tomato 

fresh cranberries, if desired 
parsley sprigs 


Combine the first 6 ingredients and rub half inside the meat. 
Combine remaining ingredients, except the last 2, and put inside 
the meat. Tie securely together with a cord* Score fat and skin, 
then rub with the remaining seasoning. Put meat, fat side up on 
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SAVORY ROAST FRESH HAM (Continued) 

rack in shallow roasting pan. Insert meat thermometer in center 
of thickest part. Roast in slow oven, 325 degrees, about 4 1/2 
hours (30 minutes to the pound or until meat thermometer shows 
185 degrees)^ If meat gets too brown, cover lightly with foil. 
Garnish with parsley and a few cranberries. Makes about 16 serv¬ 
ings, 

Mrs. Emery J. Toth 

MEAT BALLS IN MUSHROOM GRAVY 

11/2 lb., hamburg (chuck) 1/4 tsp. pepper 

4 Tbsp. minced onion 2 eggs, beaten 

1 1/2 c, soft bread crumby 1 c. mushroom soup 

3/4 tsp. salt 1/2 c. water 

Form mixture lightly into balls. Roll in flour and broivn 
in hot fat. Add mushroom soup diluted with water. Cover skillet 
and simmer meat balls for 1/2 hour^ 

Edith Bakondy 

SOPHIA LOREN’S PIZZA 

brfipd doiifrh 1/2 tso. orecrano 

1/4 c. olive oil 1/4 c. grated Parmesan cheese 

2 medium sized tomatoes, 1/4 lb. Mozzarella cheese, 

thinly sliced sliced 

1/2 small clove garlic, 4 anchovy fillets, chopped 

minced pepperoni slices 

salt and pepper to taste 

Pat or roll bread dough to 1/8 inch thickness and into 9 
inch round. Brush with some olive oil. Let rise 15 minutes. Pour 
remaining olive oil into large skillet. Gently place round of dough 
in skillet. Cover dough with remaining ingredients in order given. 
Cook pizza over medium heat until underside is golden brown. Re¬ 
move from heat. Quickly turn in skillet. Let stand for a few min¬ 
utes, then turn right side up onto serving dish. Makes 6 portionso 

Mrs. Julia Horvath 
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BEEF CHART 



Retail Cuts 



Round S(«ak Top Round Bottom Round 



RoI)«d Rump Standing Kump 

---- Bmii* Dr Boml --- - 



Sirloin Stook Pin Bon# Sirloin Stack 


---Broil, Porsbroil, Pontry 



Porlerftouia T Doriit Club 


Steak Sleuk Stank 

- . . -Broil, Porlbroil, Pnritry 



Stonding Rolled Kib 

Rib Rooil Rih Roo^t Steok 


6 














Btode Steak Blode Pot Roost 



Triangle Boneless Chui k Sbauldnr 
Pot Roost Pot Roost Tillet 





English Cut Arm Pot-Roast 


Artn Staok 


RotUd Neck floneUss Neck 


-------Broil* 


--Br<>:iD or Cook in - 


Frimo and Chou, grorf.i reoy !>« NATIONAL LIVE STOCK AND MEAT BOARD 

broiterf, ptfribrollod o' oonfriDd 







Meat Cuts and How to Cook Them 


VEAL CHAI^T 



NATION/a LIVE STOCK AND MEAT ^OARD 






Meat Cuts and How to Cook Them 


LUMB CHART 



NATIONAL UVL STOCK AND MEAT BOARD 





Meat Cuts and How to Cook Them 


PORK CHART 
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SEAFOODS 


FILLET SOLE 

1/2 lb. fillet of sole or 
other mild flavored fish 
1 Tbsp, lemon juice 
1/2 (10 1/2 02 .) can 
shrimp soup, frozen 


WITH SHRIMP SAUCE 

1 Tbsp. butter or margarine 
1/4 tsp. cornstarch 
1 tsp. milk 

parsley, chopped (as desired) 


Place fillets in frypan with lemon juice. Cover. Cook 
over low heat for 15 minutes. Slowly heat soup and fat in a heavy 
saucepan, stirring frequently. Mix cornstarch with the milk. Stir 
into soup and cook until thickened, about 5 minutes. To serve, 
pour shrimp sauce over the fish and garnish with chopped parsley. 
Makes 2 servings. 


BAKED FISH WITH STUFFING 


2 1/2 to 4 lb. fish 
1 c. crumbs (bread or 
1/2 crackers) 

1/4 c. melted fat 
(possibly butter) 

1/4 tsp. salt 

1/8 tsp. celery salt 

pinch of garlic powder 


1/8 tsp. pepper 
a few drops onion juice or 
1/2 tsp. instant minced onion 
1/4 c. water or liquid from 
mushrooms 
3 Tbsp, catsup 
parsley, to taste 
mushrooms to taste 


Mix ingredients in order given. If a dry filling is desired, 
the water may be omitted. Clean and wipe the fish. Rub the in¬ 
side with salt. Fill with stuffing and sew together. Cut diagonal 
gashes 1 1/2 inches apart on both sides of the fish. Place a strip 
of bacon or salt pork in each gash. Brush with melted fat. 

Sprinkle with salt and pepper. Dredge with flour twin shape of 
a letter "S" and bake in a dripping pan. When the flour is 
browned, baste the fish once in 10 minutes. Cook until the 
flesh is firm and separates easily from the bone. 

Teresa Breznay 
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scallops cape 

18 sea scallops parsley 

bread crumbs 2 Tb. p. olive oil 

1 clove garlic, minced 3 Tbsp, bu er 

wine lemon 

Cut sea scallops in halves. Coat with bread crumbs. 
Cook minced garlic clove and chopped parsley In 2 tablespoons 
olive oil and 3 tablespoons butter. Add scallops and fry until 
browned. Moisten with wine and lemon juice. Continue cooking 
gently until wine evaporates. Place scallops in heated shells and 
serve hot. 

Teresa Breznay 
** EXTRA RECIPES ** 
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Di D ELECTRIC 


Let Us Solve Your 
Electric Problems 


8617 Edgerton Road 


North Royalton, Ohio 


Phone 237-6689 


KITCHENS remodeled 


JOE TRILL 
REMODELING 


ATDCS ^RECREATION 
FINISHED ROOMS 


[SERVING WlSrSIDE&SUBU^Sl 


3524 West 100 


651-9849 


KIEFERS RESTAURANT 

"Known From Coast to Coast" 

Banquet Facilities 
Entertainment Fri, & Sat. Nites 


2519 Detroit Ave. 


241-9544 
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/. /. I\EMP & COMPANY 

ReAi/j44AaHi S>u>p^lieA. a^Kcl Zc^ulpmetni 

COMFM.t I i; FOOD SUnVING EQUIPMENT f-Or< HOTELS • UI;STAUMANT5 • CLlJRS • HOSPITALS • INSTITUTIONS 
652 HURON ROAD • CLEVELAND, OHIO 44115 
TEl.fPMONE B2I 0366 (AREA COOE 216) 

QdDWSSqSp'^ENT company 

2138 W. 25th St. 

CleVELAN□, Ohio 
Phone 621-8797 

o. . ---- 

IVOiC/E imm HARDWARE 

PLUMBING SUPPLIES 

Electrical Supplies - Tools 
Pittsburgh Paints - Household Goods 


3260 West 25th St. 


661-3943 




Rolls - Breads 



’'Breathes there a wife with soul so dead 
Who to her husband has never said: 
'This is my own real, homemade bread’ 



COMMON CAUSES OF FAILURE IN BAKING 


BISCUITS 


1. Rough Biscuits caused from iiisuffi- 
cieni mij^iiig, 

2. Dry biscuits caused from baking in 
loo slow an oven and liand ling too much. 


3, Uneven browning caused from cook¬ 
ing in dark surface pan (use a cookie 
sheet or sliallow bright finish pan), too 
high a temperature; and rolling the dough 
loo thin. 


MUFFINS 


1. Coarse texture caused from insuffi¬ 
cient stirring and cooking at too low a 
temperature. 

2. Tunnels in muffins, peaks in center 


and a soggy texture are caused from 
overmixing. 

3. Fora nice rnuffitimix well but light" 
and bake at correct temperature. 


CAKES 


1. Cracks and uneven surface may lx; 
caused by too much floin', too hoi an 
oven and sometimes from cold oven 
start. 

2. Cake is dry may lx; caused by too 
much flour, too little shortening, too 
much baking powder or cooking at too 
low a temperarure. 

3. A heavy cake meaiLs too much sug¬ 
ar has lx;en used or baked too short a 
period. 

4. A sticky crust is caused by too much 
sugar. 

5. Coarse grained cake may he. caused 
by too little mixing, too much fat, loo 


much baking powdt;r, using fat too soft, 
and baking at too low a lerrux; rat lire. 

6. Cakes fall may lx; caused by using 
insufficient flour, under baking, too 
much sugar, too much fat or not enougli 
baking powder. 

7. Uneven browning may be caused 
from cDokingcakes at too high a temp¬ 
erature, crowding the shelf (allow at 
least 2 inches around pans) or using 
dark pans (use bright finish, smooth 
bottomed pans). 

8. Cake has uneven color is cauifeci 
from not mixing well. Mix thoroughly, 
bur do not over mix. 


PIES 


1. Pastry crumbles caused by over mix¬ 
ing flour and fat. 

2. Pastry is tough caused by using too 
much water and over mixing the dough. 

BREADS: 

1. Yeast bread is porous - this is caused 
by over-rising or cooking at too low a 
temperature. 

2. (>rusi is dark and blisters - this is 
caused by under-rising, the bread will 
blister just under the. crust. 

3. Bread docs not rise - this is caused 
from ove.r-kneading or fioiii using old 
yeast. 


3. Pies do not brown - for fruit or ct 
tard pics use a Pyrex pie pan or an 
enamel pan and bake at 400 - 425 de¬ 
grees constant tcinix;raturc. 


(YEAST) 

4. Bread is streaked - this is caused 
from undci'kneading and not kneading 
evenly. 

f). Bread hakes u lu; v e ii - Caused by 
using old dark pans, too much dougli in 
pan, crowding tlic oven shell or cooking 
at too higli a ictnpeiaiiirc. 



THE CUYAHOGA MEAT COMPANY 


beef — VEAL — LAMB — PORK 
RETAIL Qt WHOLESALE 

3979 WEST 25THS7\_ PHONE 398-^400 _ CL LAND, OHIO 

ROLLS BREADS 

CRACKLING BISCUITS 
(Tepertos Pogacsa) 

1 1/2 lb cr. cklings 3 oz. sugar 

3 lb. regular flour 3/4 oz. salt 

9 eggs 3 oz. yeast 

3/4 qt. milk 1/2 pt. sour cream 

3 : lb. butter 

Cracklings are made from slices of pork fat, approxi¬ 
mately 3 pounds are needed. These slices are to be cubed. Put 
in a de p h- avy skillet or pan over a low heat. Stir occasionally so 
that i oesn't stick to pan when pieces are first beginning to melt. 
When cracklings are golden brown, they are ready. Put through a 
strainer. Lard will be in bottom of container and cracklings in 
strainer. (Cracldings are never made from pork rind, but from 
pork fa .) 

Mix floui, sugar, salt, milk, yeast, eggs, and but er. 

After halfway mj xed, also add cracklings and sour cream. Cut 
into small biscu ts. Grease 10 x 12 inch pan a little Brush 
with beaten yolk.;, slighTy salted. Bake in 400 ' gree oven until 
medium brown 

(Cubes a :e to be approximately 1 inch, depending on pork 
fat. lliese can )e cut smaller dependmg on the individual tastes.) 

Mrs. Joseph Breznay, Sro 

CRACKLING BISCUITS 
(Tepertos Pogacsa) 

1 /4 lb. cracklings. 6 'Pbsp. melted lard 

ground fine (ciacklings from pork fat) 

Mix cracklings and lard together. Set aside. 

2 large cakes yeast 3 'Pbsp. salt 

1 Co lukewarm water 2 1/4 c. boiling water 

1 heaping 'Tbsp. sugar 1 c. lard 

12 c flour 1/2 c. soft lard 

3 well beaten eggs 
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CRACKLING BISCUITS (Continued) 

Mix together yeast, ^vater, and sugar well. Set aside to rise a 
little. Mix flour and salt together, set aside. M*'x together boil ¬ 
ing water and 1 cup lard; set aside. 

To the flour mixture, add 1/2 cup soft lard and work in 
well as for pie dough. Then add the yeast mixture and mix well. 
Next, add the boiling water and lard mixture. Then add well 
beaten eggs. Work dough until smooth enough to roll out, adding 
additional flour if necessary. Roll to 1/2 inch thick. Sprinkle 
1/4 of cracklings on top. Fold in half to the left, then fold in 
half again down toward you. Let rise 1/2 hour. Repeat the above 
instructions again 3 more times for a total of 4 times, letting it 
rise 1/2 hour each time. After the last rising, roll 1/2 inch thick 
evenly. Cut^into shape. Let rise in greased pans 1/2 hour. 

Brush tops with a little beaten egg. Bake at 350 degrees for 45 
minutes. 

Mrs. Ethel Taller 

JEWISH YEAST DOUGH 

5 c. flour 2 cakes yeast 

1/2 c. sugar 1 pt. sour cream 

1 lb. butter 5 egg yolks 

iiny 1 f-riiil" nT nilf ‘flllingr 


Dissolve yeast in 1/2 cup lukewarm milk with a little 
sugar. Let yeast and sugar bubble. Sift flour and 1/2 cup sugar 
into a big bowl . Add sour cream and egg yolks. Add milk and 
yeasc mixture. Mx together by hand. Let dough rest 10 minutes. 
Put on o >dle board. Knead until smoo^ and elastic. Roll into a 
medium square. Spread butter on top a,nd fold into 4 folds. Rest 
1/2 hour and repeat folding process 3 times more. (Fold on dif¬ 
ferent side each time.) Place in greased bowl ovemi^t in re¬ 
frigerator, Divide dou^ in thirds. Bake at 350 degrees approxi¬ 
mately 15 to 20 minutes. 

1. Roll in long strip 1/4 inch thick. Cut into squares 2 x 

2 inches and place in small tart pan, buttered. Place into oven ap¬ 
proximately 15 minutes, then put filling in and return lo oven ap¬ 
proximately 5 minutes more until light brown. 

2. Roll in rectangle and cut into 3 inch strips. Make twist. 
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JEWISH YEAST DOUGH (Continued) 

Roll into melted butter, then into ground nuts and sugar mixture. 
Place on cookie sheet, 

3, Chop approximately 1/2 pound pecans fine. Mix with 
sugar and cinnamon. Roll dough in rectangle and cut into 3 inch 
strips. Put melted butter in small tart pan and place 2 or 3 pecan 
halves in it. Take dough, cut side down, and put into melted but¬ 
ter. Roll up and place in tart pan^ 

Let dough rise about 1/2 hour and put into oven approxi¬ 
mately 20 minutes. 

Margaret McCarthy 

POTATO FLAT CAKES 
(Krumpli Langos) 

3 medium,sized or 2 1 c. or more sifted flour 

large mature Idaho (Wheaten) 

potatoes 2 Tbsp. butter or lard 

a pinch of salt 

Boil the potatoes in the salted water until mashable, then 
remove from water and peel. Crush the potatoes gradually as 
you combine them with the flour. Keep removing the potatoes 
from the rolling pin as they adhere. Manage the mixing with the 
least amount of flour you can get away with. The less flour you 
use, the softer and tastier the final product. Mass the dough in 
form resembling a section of French bread, about six inches 
long. Slice into one inch sections. Keep rubbing the rolling pin 
with flour as you spread each section into pancake form of 1/8 
inch thickness. For baking, place each piece on the open top 
solid surface of the stove which has been heated hot with the 
burners. A large frying pan can serve as a substitute. In any 
case, bake on dry surface. When dough blisters and parts begin 
to brown, turn over with spatula and bake the other side. When 
all is baked, brush both sides of each piece with melted butter 
or lard. Keep stacked one piece on top of the other. Serve 
while warm. 

Rev. Francis A. Karpi 
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BASIC YEAST DOUGH 


4 c. unsifted all-purpose 
flour 

1 Tbsp. salt 
1/2 c. sugar 
1/2 c. shortening (part 
butter) 


1 1/2 c. warm milk 
3 eggs, beaten 
1 envelope granular yeast 
dissolved in 1 Tbsp* warm 
water 

1/2 tsp, mace 


Sift together dry ingredients and mix in remaining ingredi¬ 
ents. Knead thoroughly^ Cover and let rise 2 hours. Punch 
dough down and cut in 4 pieces. Roll out as tlhn as pie dough and 
proceed as follows for variations. 

Nut Rolls: Sprinkle dough with melted butter. Mix to¬ 
gether 2 pounds ground nuts, 1 1/2 cups sugar, and grated rind 
of 1 lemon. Spread over dough. Roll up like jelly roll. Plac?' on 
greased cookie sheet. Cover and let rise 1 hour. Beat 1 egg 
and 1 tablespoon milk well and brush rolls with mixture. Bake in 
moderate oven (350 degrees) 30-40 minutes. Remove and brush 
rolls on top with butter. 

Maryann Kershey 
PRUNE NUGGET MUFFINS 

2 c. biscuit mix 1 c, plumped pitted prunes, 

1/4 c. sugar chopped 

3/4 tsp, nutmeg 1/2 c. milk 

1 egg 


Preheat oven to 400 degrees. Combine biscuit mix, sug^r 
nutmeg, and prunes. Beat egg lightly and add milk. Stir quickly 
into first mixture. Fill 12 greased muffin pans or paper muffin 
cups half full. Bake in preheated 400 degree oven 20 to 25 min¬ 
utes. Makes one dozen 2 1/2 inch muffins. Serve warm. 

Julia M, LaSalvia 

MOM^S SIMPLE ROLLS 

lib. shortening 3 Tbsp. sugar 

3/4 cake yeast 2 tsp, baking powder 
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MOM'S SIMPLE ROLLS (Continued) 


6 egg yolks 
1 tsp. salt 
1 can milk 


1 tsp, vanilla (or 1 shot 
glass of whiskey if possible) 
6 c. flour 


Mix, but do not knead too much, FiU with nuts or any 
other filling desired. Cut in squares to fill (approximately 3 
pounds nuts). Bake immediately at 375 degrees for 20 minutes. 
(Does not need to rise.) 

Mrs. Rose Hobrat 


NUT TWISTS 

3 c. all-purpose flour 
1 tsp. salt 
1/2 lb, sweet butter 
1/2 cake yeast 
1/4 c. lukewarm milk 

Filling: 

3 egg whites 
1 c. sugar (or to faste) 

1/2 lb. ground walnuts 

Cut butter into flour and salt as for pie crust. Dissolve 
yeast in lukewarm milk. Mix well sweet or sour cream, vanilla, 
yeast mixture, and egg yolks, and add to flour mixture. Mix 
well. Shape into ball and chiU ovemi^t. Roll out on granulated 
sugar and cut in strips 6 inches long and 1 inch wide. Make filling 
by beating 3 egg whites until stiff and gradually adding 1 cup 
sugar. Add the rind and juice of lemon and fold in ground nuts. 
Spread filling on end of a knife blade (about 2 inches). Twist strip 
of dou^ around filling and slip off knife onto cookie sheet. Re¬ 
peat, Bake in moderate oven (350 degrees) about 18 minutes, 

Maryann Kershey 


1/4 pt. sweet or sour 
cream 

1 tsp. vanilla 
3 egg yolks 


grated rind and juice of 
1 lemon 
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SOFT CRULLERS 


5 c. all-purpose flour 
1/4 c. sugar 
1 tsp. baking powder 
1/2 tsp» salt 
1/2 tsp. baking soda 


1/4 lb. butter 
4 eggs 

1/2 pt. sour cream (1 c.) 
1/2 pt, buttermilk (1 c.) 
deep fat 


Mix together dry ingredients and butter with hands. Mix 
eggs, sour cream, and buttermilk with dry ingredients, (If dough 
is too thin, add more flour.) Knead until smooth and divide into 2 
pieces. Roll out on floured board approximately 1/8 inch thick. 
Cut out diamond shaped forms (about 3 inches on sides) with 
pastry wheel. Cut a slit in each center and pull through one end. 
Fry in deep hot vegetable fat until golden brown. Turn each 
cruller to fry on both sides« Drain on absorbent paper. Sprinkle 
with confectioners sugar when cool, 

Mary Kiss 


HUNGARIAN KALACS 


2 cakes yeast, crumbled 
1 c. warm water 
1 c, oil 

1/S Ibi (10 ) oiXtgU 

all-purpose flour 
6 Tbsp. sugar 
1 tsp, salt 


8 egg yolks 
3 c. milk 
additional flour 

1 wggi bwMtea 

1 lemon rind 
1/3 c. raisins 


Dissolve yeast in warm water. Mix oil into flour. Make 
a well in mixture and add yeast mixture. V/hen yeast mixture is 
bubbly, mix into Hour, sugar, salt, egg yolks, and milk. Dust 
dough lightly with flour, cover and let rise until double. Pat down. 
Dust again with flour. Let rise again. Divide dough into 2 large 
well greased loaf pans. Cover and let rise until double. Brush 
tops with beaten egg. Bake at 350 degrees imtil brown, 40 to 50 
minutes. 

Mrs, George Rosepal 
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CINNAMON COFFEE CAKE 


Cake: 

2 c. Sapphire flour 2 tsp, baking powder 

3/4 c. sugar 1 c, milk 

1 large egg 1/8 tsp. salt 

2 tsp, oleo 

Topping - Crumble and mix; 

1/4 lb. oleo 3/4 lb. dark brown sugar 

1 tsp. cinnamon 3/4 chopped pecans 

Cream sugar, oleo, and egg until very creamy. Sift flour, 
baking powder, and salt. Gradually add sifted dry ingredients and 
milk, stirring constantly. Divide batter into equal parts and put 
into 2 ungreased 9 inch cake pans. On top, put brown sugar^ 
cinnamon, oleo, and pecans. Bake in preheated 350 degree oven 
for 25 minutes. Serve warm, 

Bettv Fancsalsky 


LANGOS 


2 lb. flour 
2 cakes yeast 
1/2 tsp. sugar 
1 Tbsp. salt 


2 eggs 
4 potatoes 
2 c. milk 

2 lb. of shortening 


Mix yeast, sugar, and milk and let it bubble up. In the 
meantime, cook the 4 potatoes; when potatoes are cooked, mash 
and add flour and yeast mixture together. Knead the dough until 
it is stiff and easy to handle. Let rise for approximately 2 
hours and roll out on a rolling table. Cut into squares. Poke 
the dough with the tip of your knife and place into very hot 
shortening. Fry to a golden brown color. Same as deep 
frying. 

Mrs, Istvan Wegling 
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SOUR CREAM ROLLS 


6 c. flour 
5 'Ibsp. sugar 
3/4 c. warm milk 
1/2 pto sour cream 


3/4 tsp. salt 

2 cakes dry yeast 
1/2 lb. oleo, melted 

3 eggs 


Mix well. Roll and fill with nuts or any kind of filling. 
iMt rise 1 hour after filled. Ilake 20 minutes at 375 degrees. 

Mrs. Rose llobrat 


BUITER RINGS 

3 c. unsifted Sapphire 
flour 

2 Tbspo vSUgar 
I tspo salt 
1/2 lb. sweet butter 
o r margarine 

Sift together flour and salt. Work in butter as for pie 
crusto Caimble yeast in lukewarm milk and add sugar, Wlien 
foamy, add egg yolks, well beaten, and sour creanio Mix to¬ 
gether a;ad add to flour mixture. Beat rmtil smooth and place in 

Divldu bao i paiio* UuU iu.lu Jlun^ 

strip and twist 2 together, making a ring. Set rings to rise in 
warm place for 2 hours. 

l^ake ill greased cake pan at 350 degrees for 25 minutes. 
While still warm, make frosting of: 

1 c. powdered sugar 1/2 tsp. vanilla 

1 or 2 Tbsp. milk 

Delia Barb 


1/4 Co lukewarm milk 
1 tsp. sugar 
1 cake yeast 
3 egg yolks 
1/2 pt. sour cream 


PUMPKIN BREAD 


3 c. sugar 

1 c. oil 

1/2 c. water 

2 c* canned pumpkin 

4 eggs 


1 1/2 tsp. salt 

3 1/2 c. sifted flour 

2 tsp» soda 

1 tsp^ cinnamon 
1/2 tsp. nutmeg 
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PUMPKIN BREAD (Continued) 

I c cl lopped walnuts 1 c. seedless raisins 

In a large mixing bowl, mix together sugar, oil, and water 
until sugar is dissolved Mix in eggs and pumpkin. Add salt, 
flour, soda, and spices Mix well. Stir in raisins and nuts. Bake 
in 2 greased and floured 9x5x3 inch loaf pans at 350 degrees for 
70 minutes or until bread tests done. 

Margaret Taylor 

WHOLE WHEAT BREAD 


3 Tbsp, sugar 
1 Tbsp salt 
3 Tbsp. siiortening 
J pkg yeast or I cake 
household yeast 


1/4 c. warm water 
1 1/2 c. boiling water 

1 c. cold water 

4 1/2 c. Sapphire flour 

2 c. wheat flour 


Pul salt, sugar, and shortening into large mixing bowl 
Mix yeast wiHi warm water. Pour boiling water over ingredients 
in mixing bowl and stir until shortening is melted. Then add 1 cup 
cold water. Add 3 cups flour, one at a time, beating well after 
each addition. Add yeast Mix tlioroughly. Add remaining 3 1/2 
cups flour, one at time, adding last 1 1/2 cups gradually When 
dough is 5Uiff, turn out on lightly floured pastry cloth and knead well 
until, smooth. Dough may be soft Knead with pastry cloth iinlil 
dougli can be handled easily. Cover lightly w.i.th waxed paper. S<'1 
in warm place and let rise until double in size, about 1 hour, Di 
vitie into 2 equal parts. SJiape into loaves. Put into well greased 
bread pans. Let rise until double iii size, 1/2 iiour. Bake at 400 
degrees for 15 minutes, then at 375 degrees for 30 minutes. Re¬ 
move Lrom pans Lightly butter lops. Makes 2 loaves 

Mrs. Wilma Collins 

ITALIAN BREAD 


7 L Sai^plVrre flour 
I salt 

I T siigcit 


1 cake household yeasi 
4 TT)sp. siiortening 
c warm water 
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ITALIAN BREAD (Continued) 

Mix yeast with 1/4 cup warm water and pinch of sugar. 
Sift flour, sugar, and salt. Make a well in center. Add yeast 
mixture and shortening. Keep adding water Knead for 15 min¬ 
utes Grease lightly and let stand for 2 hours at room tempera¬ 
ture. Punch down. Make into loaves. Let stand 2 more hours 
Bake at 350 degrees for 50 minutes. (Makes 2 loaves.) You can 
also make individual rolls 4 inches in diameter. 

Wilma Collins 

RYE BREAD 


1 c. milk, scalded 

2 c. lukewarm water 

1 cake yeast, crumbled 
6 c. Sapphire rye flour 


1 c. Sapphire flour 
1 tsp. lard or oleo, melted 
1 tsp. salt 
1 tsp caraway seed 


Combine milk, water, yeast and 3 cups rye flour in large 
mixing bowl. Mix welL Cover and let rise until light and spongy 
(let rise 2 hours). Beat remaining ingredients. Knead thoroughly. 
Let rise again 1 hour. For a brown crust, brush with water 30 
minutes before end of baking time 

LliZabClll TULll 


VILLAGE BREAD 
(Pure Grain Flavor - Falusi Kenyer) 

5 c. unbleached v^eat 2 tsp. salt 

flour 1 c. lukewarm water 

1 cake of yeast (for additional 1 c lukewarm water 

4 loaves, use 11/2 cakes of yeast) 

Dissolve yeast in lukewarm water. Sift flour Mix and 
knead flour, lukewarm wet yeast solution, salt, and water. Al¬ 
low the dough to stand approximately 1 to 2 hours.. Then knead 
the dough thoroughly. Divide the dough equally. Place 2 dish 
towel Tike clean white cloths each over a deep baking pan. Press 
the cloth down to the bottom of the pan, then drop flour on cloths 
to cover the surface generously Place the 2 masses of dough 

one in each pan. Allow to stand. When dough has risen high, turn 
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VILLAGE BREAD (Continued) 

the pan top down on a flour covered wooden scoop. Take pan 
and cloth off the dough. With the scoop, slide the dough into 
the even. Bake for about 1 hour in a preheated oven. To make 
crust crispy, remove bread from oven when half baked and 
hold over sink while dousing the surface of the bread with cold 
water. Return immediately to oven and let bake until brown 
(about 50 minutes in 350 degree oven). Enough for 2 large 
loaves. 

Rev. Francis A, Karpi 


RAISIN bread 
(D iabetic Diet) 


2 c. buttermilk biscuit mix 
1/3 c. Quaker quick oats 
1/2 c. seedless raisins 
1 tsp. double acting baking 
powder 
1/4 tsp. salt 


1 egg 

1 1/4 c. skim milk, or 
1 c. dry powdered milk 
made with water 
1 tsp. sweetener 


Combine biscuit mix, oats, raisins, salt, and baking pow¬ 
der. Stir in other ingredients until well mixed. Pour into round 
dish and let rise, or divide in 3 bread pans o^: round casserole. 
Bake about 50 minutes or until bread pulls away from sides of pan. 

Nellie Koster 


CRESCENT ROLLS 


1 cake yeast 
1 Tbsp. sugar 
1/4 c* lukewarm milk 
3/4 c, milk, scalded 
1/4 ]b. margarine 


1/3 c. sugar 
1/2 tsp. salt 

3 eggs, well beaten 

4 c. all-purpose flour 


Dissolve yeast and 1 tablespoon sugar in lukewarm water. 
Pour scalded milk over margarine, 1/3 cup sugar, and salt. Cool 
and add beaten eggs. Add yeast. Gradually add the flour and beat 
well. Place dough in a greased bowl and let rise until doubled, 
about 1 1/2 hours. Turn out on floured board. Divide into 3 paits 
and roll out to size of pie crusts. Cut in wedges and roll up into 
crescents from the wide part to the point. Place on well greased 
cookie sheet. Let rise until doubled and bake at 375 degrees 15 
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CRESCENT ROLLS (Continued) 
minutes or until done* 

Mrs. Alex Dorko 

NUT AND POPPY SEED ROLLS 
(Kalacs) 

7 c. flour 6 eggs, separated 

1/2 lb. butter 2 cakes yeast, crumbled in 1/4 c. 

1/2 c. sugar of warm water and 1 tsp. 

2 tsp. salt of sugar (set aside and let 

1 pt. sour cream rise) 

Sift flour with salt and sugar. Cut in shortening as for 
pie crust, ^ake a well and add beaten egg yolks, yeast mixture, 
and sour cream. Mix until smooth and dough leaves the sides of 
the bowl. Place in large buttered bowl and put in refrigerator 
overnight. Divide dough into 6 rolls. Roll out thin and spread 
with filling. Place in greased pans and let rise about 1 1/2 to 2 
hours. Brush with egg white. Bake at 350 degrees about 1 hour. 

Nut Filling - 4 Rolls: 

9 1/9 IH. ^r*niTnfl 1 Tb.c»p_ 

2 c. sugar, to taste a little lemon juice 

1 c. milk 6 beaten egg whites 

Mix the first 5 ingredients. Cook until mixed. Cool. Add 
egg whites. 

Poppy Seed Filling - 2 Rolls: 

1/2 Ibo ground poppy 1/2 c. milk 

seed 1 Tbspo butter 

1 c. sugar, to taste a little lemon juice 

Mix as for Nut Filling. Cool before spreading on dough. 

Mary Egyud 
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POPPY SEED AND NUT ROLLS WITH MASHED POTATO 


1 cake yeast 

1/2 c. lukewarm water 

2/3 c. sugar 

2/3 c. margarine 

J/2tsp. salt 

1 c, milk, scalded 


2 eggs, well beaten 
grated rind of 1 lemon 
1 medium potato, boiled 
and mashed 

6 c, sifted all-purpose flour 
melted butter 


Dissolve yeast in lukewarm water. Put sugar, margarine, 
and salt into a large bowl. Add scalded milk and stir until cool. 

Add eggs, yeast, lemon rind, cooked mashed potato, and flour. 

'Purn out on board and knead until smooth and elastic. Place 
in greased bowl* Cover and refrigerate overnight. Divide into 3 
parts. Roll out on floured board to a rectangle. Brush with melted 
butter^ Spread with prepared poppy seed filling or nut filling and 
roll up like jelly roll. Place in greased pans. Let rise until 
doLii)led. Prick top with fork and bake at 350 degrees 30 minutes 
or until done. 

'['his dough makes good small pastries also. Roll out, cut 
in squares, fill with favorite filling (preserves, lekvar, or nuts) 
and bring together 2 opposite comers. Brush with mixture of 
beateu egg, 1 teaspoon sugar, and 2 teaspoons sour cream. Let 
rise, then bake at 350 degrees 15-20 minutes or until done. Fill¬ 
ing for nut rolls: Beat 6 egg whites until stiff; fold in 2 cups sugar, 
4 cups ground nuts, and 1 teaspoon vanilla. 

Mrs. Alex Dorko 


HUNGARIAN DOUGHNUTS 
(Fank) 


6 c. Sapphire flour 
1/2 c. sugar 
2 1/4 tsp. salt 
1/4 Jb. butter, melted 


1 cake household yeast 

1 tsp. sugar 

2 3/4 c. milk 
4 eggs 


Scald milk; cool to room temperature. Dissolve yeast and 
1 iLcuspoon sugar in it. Allow to stand until yeast begins to work, 
Comivn-.e dry ingredients. Add eggs and yeast mixture. Mix thor- 
ougliic. I'hva add melted butter. Knead dough in bowl luitil thor- 
ougivv mixed, at least 15 minutes. Dough should look ’’blistered,” 
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HUNGARIAN DOUGHNUTS (Continued) 

Set, covered, in warm place and let rise until doubled in bulk. 
Punch down. Knead in bowl 15 minutes and let rise again. Toss 
on floured board. Roll to approximately 1 inch thickness. Cut 
with round, floured biscuit cutter. Cover with cloth and let rise 
on board for 10 minutes. Fry in hot fat. Drain and dust with 
powdered sugar. Serve warm. Makes about 3 dozen. 

These may be filled with jam after frying,by making a hole 
in the side of the doughnut and filling, 

Mrs. Varga 

** EXTRA RECIPES 
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WEST 25th 
SHOE 
WORLD 



•Next to Brooklyn YMCA 
•Parking in Rear 
•Quality Shoes at Vi Prices 

398-7806 


3873 WEST 25th STREET, CLEVELAND. OHIO 44109 

HOURS; Mon. thru Sat. 10-9, Wed. & Sot. Tilt 6 

Our Un.quc Purchosing Program rnokes it possible (or you to buy Foinoui Brand Quality Shoes ot '^3 or near 
KoK price sNational ly fomous brands such ot Air Step, Joe que I i n-Soc i o I i fa'f - Red Cross — 

Dcxior-Roblce - Crosby Squaro-ltolian Irnports-Loxy Bone-Stride Rites-Edwords & many other Fomous 
Brand Shoes 

Parma Shoe World 
10391 Pleasant Valley Rd. 

YORK& Parma Ohin 

PLEASANT OPEN 

VALLEY Tel. 84Z-6931 evenings 


MAIN office: 


THIRD FEDERAL SAVINGS 

AND LOAN ASSOCIATION OF CLEVELAND 
7007 Broadway, Cleve'lano, Ohio 


Phonl: 341-1937 






Certificate of Deposit 
2 to 5 year maturity 
$5,000 MINIMUM OEPOSn 


TWELVE OFFICES-OPEN ALL DAY SATURDAY 


Assets over 324 i 


$324,000,000.00 





MElrose U1303 


POLSTER FURNITURE CO. 


COMPLETE HOME FURNISHING 

3910 LORAIN AVENUE • CLEVELAND. OHIO 44113 


Auso We H AVE Big Selection 
OF Reposessed Furniture and Appliances 

ATLANTIC 1-3563 Hours, 9!30 a.m. until 5 p m, 

Apprai sals 

^ordm Olallertes, ^nc. 

Since 1940 

3829 Lorain Avenue Cleveland 13, Ohio 

J. S. Forward M, E. Demsey 

MODERN AND ANTIQUE 
HOUSE FURNISHINGS SALES CONDUCTED 

Member Appraisers Association of America 
Compliments 

Of 

JOEY PEARL 
PEARL CARPET CO. 

2620 Lorain Avenue 


Clevelan d. Ohio 





Give iio more to every guest, 
Than he's able to digest, 
Give him always of the prime. 
And but little at a time. 



/> / 

( aKes 




HAKINC; HINTS 


Creamiii^>- ButtcM* and Su^^ar: In creaming butter and sugar for a 
(!akf‘, a litllo hot milk added will ai(i in the (Maauning proc^ess. 

After using th(' ovcm, leave the door open until oven is eool, so that 
moistur('. will not condense and rust the metal. 

d’o (l(Ha)rate a caike without a decorator, cut an envelox)e from onc^ 
of the top corners to the middle of the bottom of tlu^ envel-- 
opic ('lit a litth' [)ieoe off the corner. 

An apple cut In half and placed in the cake box will keey) the cake 
fta^sh several days longer, 

Wlien making a cake always add 2 tablespoons of boiling water to 
tlui butt(m and sugar mixture. This rnak(3S a fine textured 
(aike. 

Do rK)t grease the sides of cake pans. How would you like to (dlmb 
a gre^ased pole? 

To (mt a fresh caike use a wet knife. 

Do not discaird rinds of grapefruit, oranges or lemons, (Irate the 
rinds first, i)ut in a tightly covered glass jar and store in the 
refrigerator. Makes excellent flavoring for cakes, fcostings 
and such. 

When you do not want to heat your oven for a shortcake, make a 
short bkscuit dough with a little sugar added, to a thin batter 
and bake; in a waffle iron. 

A good, quick frosting is made by boiling a small potato, mashing 
u, auu auuiuf^ (juwaDica auu vauuiu. 

'Vo keep errisp cookies cmlsp, and soft cookies soft, place only one 
kind in a cookie jar. 

Any cake will be greatly Improved If a teaspoon of lemon juice is 
added to the butter and sugar. This makes a cake very light 
and shorter. Fresh milk makes cakes close grained and more 
solid. 

For a nice decoration on white frosting, shave colored gum-drops 
very thin and stick on. They will curl like little roses. 

Baking Pans; For best results use correct size pan. The time and 
oven temperature should be adjusted to the type of pan b(dng 
used. For shortening type cakes, bake cup cakes at 375 de¬ 
grees for 18 to 20 minutes; layer cakes at 350 degrees for 
30 to 35 minutes, and loaf cakes at 350 degrees for 40 to 45 
minutes. 



THE CUYAHOGA MEAT COMPANY 


BEEF - VEAL. - LAMB - PORK 
RETAIL ac WHOLESALE 

3979 WEST Z5TH ST. PHONE 398-6400 CLEVELAND, OHIO 


CAKES - FROSTINGS 


PISTACHIO COFFEE CAKE 


1 pkg. Duncan Hines yellow 
butter cake mix 
1 pkg. Royal pistachio 
pudding 


4 eggs 

1/2 pt. sour cream 
1/4 c. buttery Wesson oil 


Place all ingredients in mixing bowl and beat 4 minutes. 
Grease angel food pan. Pour in half of the cake mixture. Top 
with half of the filling. Pour on remaining dough. Cover top with 
the remaining filling. Bake 1/2 hour at 350 degrees, then reduce 
heat to 325 degrees until done, about 25 to 30 minutes. Cool in 
pan for about 20 minutes. Turn out and turn top up. 


Filling: 

1/2 c. ground nuts 1 tsp, cinnamon 

4 Tbsp. sugar 


Mix filling ingredients well, 

Mary Cook 


POPPY SEED CAKE 


1 c. shortening 
1 1/2 c, sugar 
4 eggs, separated 
1 tsp. vanilla 
1 c. sour cream (regular) 


2 1/2 c. sifted flour 
1 tsp. soda 
1 tsp. salt 

1 (12 oz.) can Solo poppy seed 


Cream shortening and sugar. Add poppy seed. Add egg 
yolks, one at a time, beating well after each addition. Add grad¬ 
ually to poppy seed mixture, beating well after each addition. 
Fold in stiffly beaten egg whites. Pour into greased 9 x 10 inch 
tube pan which has bottom lined with waxed paper. Bake in mod¬ 
erate oven, 350 degrees, 1 hour and 15 to 20 minutes. Allow to 
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POPPY SEED CAKE (Continued) 

cool 5 minutes before removing from pan, (May be baked in two 
9 inch pans for about 45 minutes. Put together with a cream 
frosting.) 

Nellie Koster 


MYSTERY CAKE 

1 1/2 c. sifted Sapphire 1/2 c. chopped nuts 

flour 2 c. fruit cocktail (1 lb. 1 oz. 

1 tsp. baking soda can), with juice 

1/2 tsp. salt 1 c. brown sugar, packed 

1 c. sugar whipped cream 

1 egg, beaten 

Combine ingredients, egg, and fruit cocktail. Mix thor¬ 
oughly, Turn into well greased 8 inch square pan. Spread with 
brown sugar and nuts. Bake in 325 degree oven 45 minutes. 

Cool in pan. Cut in squares and serve with whipped cream, 

Irma Lendway 


DOBOS TORTE 

12 Tbsp. confectioners 12 Tbsp. sifted cake flour 

sugar 1/2 tsp. baking powder 

12 eggs, separated 1 tsp, vanilla 

Beat egg whites, gradually adding sugar, and beat until 
stiff. Beat in egg yolks, one at a time. Fold in dry ingredients. 
Add vanilla* Grease outside bottom of 9 inch round cake pans. 
Spread 2 tablespoons batter on each. Bake at 350 degrees for 8 
minutes. Immediately turn cakes off onto waxed paper to cool. 
Batter should make about 10 layers. 

Frosting; 

1 lb, salt free oleo 1 c. sugar 

or butter 


-90- Brecksvllle, Ohio 



THE CUYAHOGA MEAT COMPANY 


BEEF — VEAL - LAMB - PORK 
RETAIL 6c WHOLESALE 

y.y/9 WEST 2STH ST, PHONE 398-6400 CLEVELAND, OHIO 


DOBOS TORTE (Continued) 

I (8p« vanilla 1 c, milk 

4 'rbsp. flour 

Make custard with flour and milk. Cook until thick. Cool 
and add to well beaten butter, sugar, and vanilla. Beat until the 
consistency of whipped cream. Spread on each layer and top with 
ground walnuts. 

Betty Fancsalsky 


NUT TORTE 


U = I bspo sifted cake 
ilour 

12 M’bsp. sugar 
6 c^ggs, separated 


6 Tbsp. water 

1 tsp. vanilla 

1/2 c. chopped walnuts 

3 tsp. baking powder 


Beat egg yolks, sugar, and water Until batter is like 
whipped cream. Fold in sifted dry ingredients, then fold in 
i>eaten egg whites with walnuts and vanilla. Pour batter into 
10 X 13 1/2 inch cake pan. Bake in 350 degree preheated oven 
far 30 minutes or until toothpick comes out clean when testing 
cake- (Grease and flour bottom of cake pan.) 

Cook one 6 ounce box of vanilla pudding, adding 2 3/4 
cups of milk. When pudding is cold, use as filling for the Nut 
'Jbrte, 


Frosting: 

3 Mbsp. flour 1/2 c, sugar 

3/4 c, milk 1 tsp. vanilla 

1/2 lb. salt free oleo or butter 

Make a custard of milk and flour; set aside to cooL Beat 
sugar, butter, and vanilla. Add cold custard until it is like 
v»/llipped cream. Sprinkle cake with 1/3 cup chopped walnuts after 
pi3ting frosting on cake. If chocolate frOvSting is desired, use 
j/2 cup Nestle’s Quik. 




Betty Fancsalsky 
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CHESTNUT TORTE 
(Gesztenye Torta) 

10 egg whites 

1 Tbsp, water 
pinch of salt 
3/4 c. sugar 

In the bowl of an electric mixer, beat egg whites with water 
and pinch of salt until frothy. Gradually beat in sugar, 1 table¬ 
spoon at a time, and beat the meringue until it is stiff. Carefully 
beat in cake flour mixed with pinch of salt and ground walnuts. 

Line a 17 x 12 inch cookie sheet with waxed paper and butter, and 
lightly flour the paper. With a metal spatula, spread the batter 
evenly over the paper. Bake the cake in a moderately hot oven 
(375 degrees) for 15 minutes or until it is lightly browned. Let 
it cool in the pan for 10 minutes. Invert it on a wire rack and let 
it cool completely. Carefully peel off the papero Cut the cake 
lengthwise into 3 strips. Spread Chocolate Chestnut Cream over 

2 of the stripso Put one on top of the other. Top them with the 
unfrosted strip. Smooth the remaining cream over the top and 
sides of the cake. Decorate the cake with shaved chocolate and 
refrigerate it for at least 6 hours or overnight, 

Chocdate Chestnut Cream Frosting: 

2 sticks or 1 c. plus 1 tsp. vanilla 

2 Tbsp. butter 3 sq. (3 oz.) semi-sweet 

1 c. fine granulated sugar chocolate, melted 

1 egg 1 lb. canned chestnut puree 

4 to 5 Tbsp, rum 

In the bowl of an electric mixer, combine butter, sugar, 
egg, rum, and vanilla. Beat the mixture at medium speed until 
it is fluffy. Lower the speed and beat in melted chocolate and 
chestnut puree. Chill the cream until it is firm but still of a 
spreading consistency. 

Margaret Z. Filip 


1/4 q. cake flour mixed 
with a pinch of salt 
1/2 c. ground walnuts 
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PINEAPPLE CREAM CAKE 

1 small box yellow 2 (#2) cans crushed pineapple, 

cake mix well drained 

Bake cake mix in a 9 x 13 inch pan and cool. On top, 
put the well drained pineapple. 

8 oz. cream cheese 1 box pineapple cream 

2 c. milk instant pudding 

Beat until thick. Put on top of pineapple layer. Then 
also cover with 1 quart Cool Whip. Chill 8 hours and serve. 

B^tty Ziegler 


TROPICAL DELIGHT 

Cake Batter: 

3/4 c. butter or 2 c. sifted cake flour 

margarine 1 1/2 tsp. baking powder 

3/4 c. sugar 1 tspo vanilla 

4 egg yolks 1 c. milk 

Cream shortening and sugar; add egg yolks; beat 1 minute. 
Sift together flour and baking powder. Add alternately with milk. 
Add vanilla and beat 2 minutes. Spread batter on greased and 
floured jelly roll pan. Bake at 350 degrees for 15 minutes. 

Pineapple Spread: 

1 (#2) can crushed I can pineapple pie filling 

pineapple, drained 

Combine and set aside. 


245-2 


“93“ Brecksvllle, Ohio 


"iT^S THE wheat" 

MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 


TROPICAL DELIGHT (Continued) 


Topping: 


4 egg whites flaked coconut 

5 tsp. sugar 

Beat egg whites \mtil stiff, gradually adding sugar. When 
cake is baked, spread with pineapple mixture, then meringue, 
then coconut. Bake at 375 degrees until meringue and coconut are 
lightly browned. 

Jeanett Kobie 


GRAHAM CRACKER CAKE 


1 i. sweet butter 

2 c. sugar 
6 egg yolks 

4 tsp. baking powder 
2 tsp. vanilla 


2 c, milk 

2 c. ground walnuts 
46 graham crackers, ground 
6 egg whites, beaten stiff 
(not dry) 


Cream butter and sugar. Add egg yolks; cream well. Add 
part of graham crackers and nuts alternately with milk. Add bak-- 
ing powder and vanilla. Fold in egg whites. Pour into three 9 inch 
greased and floured cake tins. Bake at 350 degrees for 25 to 30 
minuteso Frost with your favorite chocolate icing or Hungarian 
Chocolate Frosting. 


Hungarian Chocolate Frosting: 


4 sq. semi-sweet 1 c. confectioners sugar 

chocolate 2 Tbspc hot water 

2 eggs 6 Tbsp. butter 
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GRAHAM CRACKER CAKE (Continued) 

Melt chocolate. Add hot water and sugar. Beat eggs until 
light and fluffy. Beat into eggs the chocolate mixture. Add butter, 
2 tablespoons at a time. Beat after each addition. 

Ann Murar 

ORANGE KISS ME CAKE 


1 large orange-rind 

1 c. raisins 
1/3 c, walnuts 

2 c. flour 

1 tsp. baking soda 
1 tsp. salt 


1 c. sugar 

1/2 c. shortening 
3/4 c, milk 

2 egg yolks 
additional 1/4 c. milk 


Grin[d together orange-rind, raisins, and walnuts. Add to 
flour, baking soda, salt, sugar, shortening, and 3/4 cup milk, 
13eat 2 minutes, then add egg yolks and 1/4 cup milk. Beat 2 min¬ 
utes longer, ^ke at 350 degrees about 35 minutes or until done. 
After baked, spread on top the following mix: 


1 tsp. cinnamon 1/4 c. nuts 

1/3 c. sugar 

Sprinkle with 1/3 cup orange juice. 

Sister Maristella S, D. R. 


SPONGE CAKE WITH APPLESAUCE FILLING 


6 eggs pinch of salt 

1/2 lb. (1 3/4 Co) confec- 1 tsp, baking powder 

tioners sugar 

1/2 lb. (2 1/4 c,) sifted cake flour 

Beat together eggs and sugar until light. Gradually add 
sifted flour, baking powder, and salt; beat well. Spread in greased 
and floured 9 x 13 inch pan. Bake at 350 degrees 30 minutes or 
XLiitil done. When cool, split and fill with Applesauce Filling. 
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SPONGE CAKE WITH APPLESAUCE FILLING (Continued) 
Filling: 

1/4 lb. sweet butter 1/2 c. applesauce 

4 Tbsp. confectioners sugar 

Cream sweet butter and sugar with electric mixer until 
li^t and fluffy. Blend in applesauce. 

Mrs. George Rosepal 

ROMANIAN NUT CAKE 

9 eggs, separated 3 Tbsp. bread crumbs 

9 Tbsp. sugar 1 tsp. baking powder 

9 Tbsp. chopped nuts 

Cream egg yolks and sugar until fluffy. Add nuts, bread 
crumbs, and baking powder. Beat egg whites until they form a 
soft peak. Fold in above mixture. Bake 25-30 minutes at 350 de¬ 
grees. 

Icing: 

UL lb. sweet butter l c. nuts 

1/2 c. sugar vanilla or rum 

4 egg yolks 

Cream butter well. Add remaining ingredients. 

Sister M. Marlstella S. D. R. 

WALNUT CHIFFON CAKE 

2 c. flour 3/4 c. water 

1 1/2 c. sugar 2 tsp. vanilla 

3 tsp. baking powder 1 c. egg whites 

1 tsp. salt 1/2 tsp. cream of tartar 

1/2 c. oil 1 c. chopped nuts 

7 egg yolks 

Work together flour, sugar, baking powder, and salt, then 
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WALNUT CHIFFON CAKE (Continued) 

add oil, egg yolks, water, and vanilla. Beat until smooth, Mea- 
sure into large mixing bowl egg whites and cream of tartar. Beat 
until egg whites form stiff peaks. Pour yolk mixture over whites, 
folding gently until blended. Fold in lightly the chopped nuts. Bake 
in angel food pan or layers. 

Sister M. Maristella 
WALNUT CAKE 

6 large eggs 6 Tbsp. walnuts 

6 Tbsp. sugar 2 tsp, baking powder 

6 Tbsp, graham cracker 1 tsp. vanilla 

crumbs 

Mix ingredients in order listed. Bake at 350 degrees^, 
Custard Frosting; 

1 large pkg. vanilla Jell-0 2 1/2 Tbsp. cornstarch 

pudding (not instant) 3 c, milk 

Cook together; cool. Cream: 

1 c. or 2 sticks margarine 1/2 c, powdered sugar 

1/2 c, Crisco 

Beat custard and add to shortening. Beat well. 

Sister M. Maristella S. D. R. 

WALDORF ASTORIA CAKE 

1/2 c. shortening 1 tsp. salt 

I 1/2 c. sugar 1tsp. soda 

1/2 oz. red food coloring 1 Tbsp, vinegar 

1 c. buttermilk 2 eggs 

2 Tbsp, cocoa 2 1/4 c. flour 

1 tsp, vanilla 

Cream shortening, sugar, and eggs. Make a paste of food 
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WALDORF ASTORIA CAKE (Continued) 

coloring and cocoas Add to creamed mixture. Add buttermilk 
alternately with sifted flour and salt. Add vanilla. Add soda to 
vinegar; hold over bowl as it foams over. ITien add soda and vine¬ 
gar. blend this instead of beating. Bake 25 to 30 minutes at 350 
degrees in greased cake tin. 

Frosting: 

3 TOsp, flour 1 c. granulated sugar 

1 c. milk 1 Co butter or oleo 

Cook flour and milk until very thick, stirring constantly 
until cool. Cream sugar'^nd butter plus vanilla until very fluffy. 
Add to first cooled mixture. Mix until well blended. 

Sister M. Maristella S. D, R. 


GOLDEN DUMPLING CAKE 
(Arany Galuska) 


4 c, sifted all-purpose 
flour 

1 tsp. salt 
^ lUSlJ* SUgtti 
1/4 Lb. sweet butter 
1/2 c. milk, scalded 
1 tspo sugar 


1 cake yeast 
3 eggs, well beaten 

1 c. milk 

i/i lbi awccL buLici 

2 c. finely ground walnuts 
1 Co sugar 


Sift together flour, salt, and 4 tablespoons sugar. Cut in 
1/4 pound butter as for pie dough. Cool scalded milk to lukewarm; 
add 1 teaspooji sugar and crumbled yeast. Let stand 15 minutes, 
then add to flour mixture with beaten eggs and 1 cup milk. I3eat 
until thoroughly mixed and dough leaves sides of bowl. JX)ugh wilL 
be soft. Place in gi^eased bowL Cover and let rise until doubled. 
Melt 1/2 pound butter. Pinch off pieces of dough and roll into 1 1/2 
inch ball So Dip in melted butter, then in nuts mixed with 1 cup 
sugar. Arrange in layers in ungreased 15 x 9 inch pan. I-et rise, 
Luicovered, alx)ut 30 minutes. Ikke in 350 degree oven about 35 
minutes or until done. 

Mrs, Alex Dorko 
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HUNGARIAN CHOCOLATE CREAM CAKE 


2 c. sifted Swans Down 
cake flour 

2 tsp, baking powder* 
1/2 tsp. salt 


1 c. sugar 

2 eggs, well beaten 

1 1/4 c. heavy cream 
1 tsp* vanilla 


Sift flour once, measure, add baking powder and salt;, and 
sift together 3 times. Add sugar gradually to eggs and beat well. 
Add flour alternately with cream, a small amount at a time. 13eat 
after each addition until smooth. Add vanilla. Rake in greased 
pan, 8x8x2 inches, in moderate oven (350 degrees) for 50 min- 
uteso Spread half recipe of Hungarian Frosting on top and sides 
of cake. 

*Calumet baking powder used. With other types of baking- 
powder, use increased amount as recommended by the manufac¬ 
turer. 


Hungarian Chocolate Filling or FTosting; 

4 sq. Inker's unsweetened 1/2 c. butter (sweet) 

chocolate, cut in pieces 2 'ilDspo hot water 

2 eggs, well beaten 1 c. confectioners sugar 

Melt chocolate in double boiler. Add water and blend. Add 
eggs and sugar. Remove from fire but allow mixture to stand over 
hot water, stirring constantly, tmtil it is slightly thickened (3 
minutes). Cool quickJy to lukewarm. Add butter, 2 tablevspoons 
at a time, sti rring and blending after eacli addition. Makes enough 
frosting to cover tops and sides of three 9 inch layers. 

Joseph Rreznay 

MAYONNAISE CHOCOl.ATE CAKE 


2 c. sifted all-purpose 
flour 

1 tsp* baking powder 
1/2 tsp, baking soda 
1/2 tsp, salt 


1 1/4 c. sugar 
1/2 c. cocoa 
1 c. water 
3/4 c. inayo.nnaise 


Sift flour, baking powder, soda, salt, sugar, and cocoa 3 
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MAYONNAISE CHOCOLATE CAKE (Continued) 

timeso Add water, mayonnaise, and vanilla. Stir until smooth. 
Pour into 2 greased and floured 8 inch pans (round or square). 
Bake in preheated oven for 45 minutes or until done. Frost as 
desiredj 

Note: Salad dressing cannot be substituted for mayonnaise 
in this recipe. 

Red Velvet Frosting: 

1 c. milk 
1/4 c. flour 
pinch of salt 

1 c. granulated sugar 

Cook until thick the milk, flour, and salt. Set mixture 
aside to cool to room temperature before adding to sugar mix¬ 
ture, Cream together sugar, Crisco, butter, and vanillao Beat 
sugar and butter on high speed until fluffy. Add vanilla. Beat 
on high speed until very fluffy. Garnish with coconut. 

Rose Hobrat 

DEVIL'S FOOD CAKE 

2 sq. chocolate 1 1/2 c, flour 

1 1/4 c. buttermilk 1 tsp. soda 

1 c. sugar 1/4 tsp. salt 

1/2 c. shortening 1 tsp. baking powder 

3 eggs a few drops vanilla extract 

Melt chocolate in buttermilk; let cool. Mix sugar^ 
shortening and. egg yolk; add buttermilk alternately with flour 
sifted with soda, baking powder, and salt. Add vanilla. Bake 
in 375 degree oven 30 minutes in two 8 inch cake pans. 

Anne Peterson 

SALLY^S PRUNE CAKE 

3/4 c, butter 1 c. cooked mashed prunes 

1 c. sugar 1 1/4 c. flour 

3 Tbsp, sour cream 1 tsp, soda 


1/2 c, Crisco 
1 stick butter 
1 tsp, vanilla 
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SALLY^S PRUNE CAKE (Continued) 

1 tsp. cinnamon 1/2 tsp, cloves 

1/2 tsp. nutmeg 3 eggs, beaten 

Preheat oven to 350 degrees. Cream butter and sugar un¬ 
til light and fluffy. Add mashed prunes. Sift all the dry ingredi¬ 
ents and add them with the sour cream and beaten eggs to the prune 
mixture. Pour into greased and floured 9 x 12 inch pan. Bake at 
350 degrees for 45 minutes or until done. 

Jeannette Kobie 

APPLE CAKE 


3 eggs 1 1/2 c. sugar 

1 c. oil 

Beat until smooth. Add: 

2 c. flour 
1 tsp« cinnamon 

Do not overbeat. Add: 

1/2 c. chopped walnut meats 1 can apple pie filling 


1/4 tsp. salt 
1 tsp. baking soda 


Fold in gently, 
for 1 hour. 


Bake in oblong baking pan at 350 degrees 
Miss Rose Dorko 


APPLESAUCE CAKE 


1/2 c. (1 stick) butter 
1 c. sugar 
1 1/2 c. applesauce 
1 tsp. soda 
1 tsp. hot water 


2 c. all-purpose flour 
1 tsp. vanilla 
pinch of salt 

1 c. coarsely chopped walnuts 
1 c. seedless raisins 


Cream butter and sugar. Add applesauce. Mix well. Dis¬ 
solve soda and hot water. Sift flour. Mix thoroughly. Stir in 
walnuts, vanilla, salt, and raisins. Stir well. Bake at 350 degrees 
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APPLESAUCE CAKE (Continued) 

35 to 45 minutes. 

Frosting; 

1 pkg. butterscotch bits 1/2 c. coarsely chopped 

1/2 c. coconut flakes walnuts 

Melt' butterscotch bits over hot water; spread over cake 
when cake has cooled. Sprinkle with coconut and chopped walnuts, 

Anna Hudock 

HUNGARIAN LEMON BUTTER CAKE 

1/4 c. butter or margarine 1 1/2 c. sifted flour 
1/2 c. sugar pinch of salt 

4 eggs 1 rounded tsp, baking powder 

juice of 1/2 lemon nuts as desired (chopped), 

grated rind of 1 lemon for cake topping 

Sift flour twice. Beat butter to a cream. Beat in sugar 
gradually and cream together until light and fluffy. Add unbeaten 
egg yolks, one at a time, beating after each addition. Now add 
lemon juice and rind. Add flour, but only small amounts at a 

time, beating after each addition until smooth. Add salt. Add 

stiffly beaten egg whites but before folding in, sift baking powder 
on top of egg whites, then gently- fold into mixture. Turn into 
greased pan, 8x8x2 inches. Sprinkle nuts generously over 
cake and bake in moderate oven 50 minutes or until done. Sprinkle 
lightly vdth confectioners sugar and cut when cold, 

Mrs, Frank (Irene) Kalman 

BIRTHDAY TORTE 


7 large eggs, separated 
1 1/2 c. sugar 
1 1/2 c. sifted flour 
3/4 c. chopped nuts 


1/2 tsp. salt 

1 tsp, vanilla 

2 1/2 tsp. baking powder 
7 TTasp. cold water 


Beat egg yolks for 7 minutes "with electric beater. Add 
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BIRTHDAY TORTE (Continued) 

sugar gradually and beat one more minute. Mix flour, baking 
powder, and salt. Alternate with water the dry ingredients into 
egg mixture. Add vanilla and nuts. Fold in stiffly beaten egg 
whites. Bake at 350 degrees for 35 to 40 minutes in three greased 
9 inch cake tins. 

Whipped Chocolate Frosting: 

1 1/2 c. heavy cream 2 Tbsp. cocoa 

1/4 c. sugar 1/2 tsp. vanilla 

Don’t whip. Mix ingredients in a bowl. Chill in refrigera¬ 
tor for at least 2 hours. Beat until it holds shape. Enough frost¬ 
ing for layers and sides. 

Irma Mraz 
EXTRA RECIPE ** 
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A house should have a cookie jar 
for when it's half past three 
And children hurry home from school 
as hungry as can fxi, 

There’s nothing quite so splendid 
As spicy, fluffy ginger cakes 
And sweet milk in a cup 
A house should have a mother 
waiting with a hug 
No matter what a boy brings home 
a puppy or a bug 
For children only loiter 
when the bell rings to dismiss 
If no one*s home to greet them 
With a cookie and a kiss!! 



EMERGENCY SUBSTITUTIONS 


Ingredient 

1 TDsp. cornstarch (for thickening) . . 
1 whole egg. 

1 cup fresh sweet milk. 

1 cup sour milk or buttermilk. 

1 square unsweetened chocolate (1 ounce) 

1 cup honey.. . • . 

I cup canned tomatoes. 


Substitution 

2 Tbsp. .flour (approximately) 

2 egg yolks, plus 1 Tbsp. water (in cookes, etc.) 

2 egg yolks (in custards and such mixtures) 

1/2 cup evaporated milk plus 1/2 cup water 
powdered milk plus water (directions on package) 
1 cup sour milk or buttermilk plus 1/2 tsp. soda 
(decrease baking powder 2 tsp.) 

1 Tbsp. lemon juice or vinegar plus enough fresh 
sweet milk to make 1 cup 

3 Tbsp. cocoa plus 1/2 tsp. shortening 

3/4 cup sugar plus 1/4 cup liquid 

about 1 1/3 cups cut-up fresh tomatoes, simmered 
10 minutes 










THE CUYAHOGA MEAT COMPANY 


beef - VEAL “ LAMB — PORK 
retail Ot WHOLESALE 

3979 WEST 25TH ST,_ PHONE 396-6400 CLEVELAND, OHIO 


CANDIES, COOKIES 
RASPBERRY SQUARES 


1 c. butter 2 Tbsp. sour cream 

2 c. all-purpose flour 2 Tbsp* granulated sugar 

Mix butter and flour as for pie crust. Work in the sour 
cream and sugar. Pat dough into 16 x 12 x 2 inch pan. Spread 
over it a thin layer of raspberry preserves or lekvar. Top evenly 
with the following: 

1 c. granulated sugar grated rind of 1 lemon 

6 egg yolks 6 stiffly beaten egg whites 

2 c. ground walnuts 


Mix together sugar and egg yolks, beating until thick and 
lemon coloured. Add ground walnuts and grated lemon rind^ Fold 
in egg whites. Bake in 400 degree oven 20-25 minuteso When cool, 
cut into pieces. Dust with vanilla flavored confectioners sugar. 
(Vanilla stick kept in confectioners sugar is a flavoring trick of 
Austrian cooks,) 

Mrs. Alex Dorko 


COCONUT RUM BALLS 


2 c, crushed chocolate 
cookies 

1 c. powdered sugar 
1 c. chopped nuts 


1/4 c, corn syrup 
1/4 c. dark rum 
1 c. coconut 


Combine cookie crumbs, sugar, nuts, syrup, and rum^ 
With hand, mix ingredients. Mixture will be sticky. Roll into 
small balls 1 inch or smaller and roll into coconut (no baking). 

Sister M. Mari Stella S. D. R, 


DATE AND NUT BARS 


1 c, granuJated sugar 
1/4 c. melted butter 

2 eggs, well beaten 


3/4 c, sifted flour 
1/4 tsp,. baking powder 
1/4 tsp. salt 
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DATE AND NUT BARS (Continued) 

1 c. dates, finely 1 c, nut meats, finely 

chopped chopped 

Beat together sugar and butter, adding well beaten eggs, 
until smdoth. Sift flour, baking powder, and salt. Blend with 
other ingredients. Spread smoothly in greased pan, 7 x 10 1/2 x 
1 1/2 inches. Bake in moderate oven, 350 degrees, 35 to 40 minutes. 
Cut in bars^ Cool in pan before removing, 

Florence M„ Gildea 


CHOCOLATE BROWNIES 


1 1/2 c. flour 

2 c, sugar 
1 tsp, salt 
4 eggs 

1 c. oleo 


1 1/2 Cu chopped nuts 
3/4 c, cocoa 
1 tsp, baking powder 
3 Tbsp, corn syrup 
1 tsp, vanilla 


Sift dry ingredients together. Cut in oleo. Add remaining 
ingredients. Beat with mixer. Bake at 350 degrees for 25 minutes 
in greased pan. FrOvSt as you like. 

Jeannette Sadie 


BUTTERNUT DAINTIES 


2 1/2 c. all-purpose flour 1 tsp, vanilla extract 

1 lb. butter " 

12 eggs, separated Nut Filling 

Cut butter into flour as for pie crust. Add egg yolks and 
vanilla. Mix well., Shape into ball. Pinch oif small pieces and 
roll into balls about the size of a walnut. Place on tray and refrig¬ 
erate overnight.* Roll out each ball on floured board lo about 3 
inches in diameter. Place a teaspoon of filling on each. Fold in 
two sides first, then fold up bottom to cover filling and press down 
Jightlye ImJd over a little of the top dough to make a st raight edge, 
then bring it over filling to bottom like the flap of a purse. Ba ke 
on ungreased baking sheet for 5 minutes ar 350 degrees, then con • 
iinue baking 15 minutes longer at 300 degrees. Watcli lo prevent 
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BUTTERNUT DAINTIES (Continued) 
buiming. Sprinkle with confectioners sugar when cool. 

Filling: 

pinch of salt 2 1/2 c, confectioners sugar 

12 egg whites 1 1/2 lb. shelled walnuts 

Add salt to egg whites and beat until stiff, gradually adding 
confectioners sugar and continue to beat. Grind walnuts and fold 
into above mixture. 

Betty Ziegler 

CRULLERS 

(Csorge) 

4 egg yolks 4 heaping Tbsp. sour cream 

4 tsp. sugar 1 oz. whiskey 

1/2 tsp, salt confectioners sugar 

3 c. all-purpose flour 

With a wooden spoon, mix egg yolks well, stirring con¬ 
stantly. Add sugar, sour cream, and salt. Mix in some of the 
flour or enough to make a stiff dough. Divide into 4 parts. Roll 
out dough (not too thin). With a pastry wheel, cut in 2 x 4 inch 
strips, slit in center. Drop into deep fat 3 or 4 at a time (hot 
boiling fat). Do not fry too brown (atout 1 or 2 minutes). Sprinkle 
with confectioners sugar. 

Margit Csomok 
NUT FILLED COOKIES 


Dough: 

4 c. flour 1/2 pt. sour cream 

1 lb. butter 2 egg yolks 

1 envelope dry yeast 

Beat sour cream and egg yolks together. Sprinkle yeast 
over flour and cut in butter. Mix sour cream and flour together, 
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NUT FILLED COOKIES (Continued) 

Chill overnight. Roll and cut in 2 inch squares. FiJl, iold> and 
bake at 400 degrees for 10 minutes. 

Nut Filling: 

1 lb. ground nuts 1 tsp, cinnamon 

3/4 c. sugar milk 

1 tspo vanilla egg whites (from yolks used in 

dough) 

Mix nuts, sugar, vanilla, and cinnamon together. Add egg 
whites and enough milk to make moist. 

Karen Breznay 

CHEWY BROWNIES 

4 eggs, beaten dash of salt 

1 c. butter 1 c. flour 

4 sq. cooking chocolate 2 c. pecans or walnuts, 

1 tsp. baking powder chopped 

2 tsp. vanilla 2 c. granulated sugar 

Mwli wliowulutg ttuU buiLti iu oauv^tpau* IVCtUUVC iLUlll 
stove* Add remaining ingredients. Stir until well blended. Pour 
into 9 X 13 inch baking pan. Bake 20 minutes in 350 degree oven. 
Cool and cut into squares. 

Maryann Kershey 

NUT BALLS 
(Dios Puszerli) 

4 egg whites 1 1/2 oz. dark raisins (preferred 

8 oz. powdered sugar but white can be used if desired) 

10 oz. ground nuts 2 Tbsp. bread crumbs 

Mix together well egg whites and powdered sugar. To this, 
add ground nuts, raisins, and bread ^crumbs* When all the ingre-^ 
dients are mixed, form into small balls and roll in granulated 
sugar. Bake on cookie tin at 300 degrees for about 10 minutes. 

Mrs, Margit Keresztesy 
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TINY FRUIT TARTS 


1 c. butter, softened 2 c. flour 

2 (3 oz.) pkg. cream 1/2 tsp. salt 

cheese jam, jelly, or marmalade 

Combine butter with cream cheese. Sift flour and salt; add 
flour mixture to cream cheese mixture, 1/2 cup at a time, blending 
well after each addition. Work with fingers to a smooth dough. 

Wrap in foil and chill several hours. Shape into balls 1 inch in 
diameter. With thumb, make deep well in each. Bake in preheated 
425 degree oven 15 to 18 minutes. Cool. Fill well with jelly. 

Makes 3 dozen. 

COCONUT AND RASPBERRY TARTS 


2 c, all-purpose flour 
1 1/2 tsp„ sugar 
1 tsp. baking powder 
1/2 tsp. salt 


raspberry jam 

3/4 c. vegetable shortening 

1/2 c. milk 

Coconut Topping 


Combine flour, sugar, salt, and baking powder. Cut in 
shortening as for pie crust. Add milk gradually, stirring with a 
fork to form a ball. Cut dough in 2 pieces for easier handling. 
Roll out on floured board slightly thicker than pie crust. Cut out 
small tarts with scalloped cookie cutter. Press tarts into 1 inch 
muffin tins. In each, place a teaspoonful of raspberry jam and 
topping of coconut and egg white mixture. Bake in moderate oven 
(350 degrees) for 20 minutes until tarts are light brown. 

Topping: 


3 egg whites 3/4 c. sugar 

pinch of salt 2 c. flaked coconut 


Beat egg whites with salt until stiff. Gradually add sugar 
and lightly fold in flaked coconut. 

Mary Kiss 
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COLD WATER RISING WHITE HORNS 

1 c. margarine 3 1/4 to 3 1/2 c< all-purpose 

5 egg yolks Sapphire flour 

1 cake yeast 1 c< sweet cream 

1 tsp. salt 

Add shortening to cream and scald. Let cool to lukewarm. 
Crumble yeast into 1/8 cup lukewarm water. When bubbling^ 
add to cooling cream and shortening. Add egg yolks^ salt, and 
sifted flour, beating well. Place dough into a wet cloth or napkin. 
Tie end at top and set in bowl. Cover with cold water and allow to 
stand until dough comes to top, about 2 hours. Mix 1 cup sugar 
and 1 teaspoon cinnamon; f>ut into dish. Drop 1 teaspoon of dough 
at a time into sugar mixture and shape into small horns- Place on 
greased baking sheet. Let rise until light,, 15 to 20 minutes. Bake 
at 350 degrees about 15 minutes until lightly browned. 

Mrs, Emery J, Toth 

CHEESE STICKS 

2 c. flour 10 tsp. sweet cream 

1/2 lb, butter or margarine pinch of salt 

lyA IK. 


Cream butter, salt, and cheese. Add flour and sweet 
cream. Make into ball and refrigerate overnight. The next day, 
roll out to 1/4 inch thickness- (Cut ball in half if too large to roll 
out at one time,) Brush with beaten egg white. Sprinkle with 
granulated sugar and ground nuts. Cut in strips or finger Ipngth, 
Bake in mode rate, oven until lightly browned (12 to 15 minutes). 

Elizabeth Banus 

WALNUT BOURBON BALLS 

2 1/2 c. vanilla wafer 1 c, ground nuts 

crumbs 3 Tbsp. syrup 

1 c. powdered sugar 1/4 c. bourbon 

2 Tbsp. cocoa 

Mix the same as above and roll into powdered sugar. 

Sister M. Maristella S, D. R. 
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GRAHAM CRACKER SQUARES 

2 c. graham cracker crumbs 1 c. chopped nuts 
1 can sweetened condensed 1/2 c. chocolate chips 

milk 


Mix all ingredients and spread 1/2 inch thick in greased 
8 X 12 inch baking pan. Bake at 350 degrees 15 to 20 minutes (not 
100 browTi). Cut in squares and sprinkle with powdered sugar 
while warm. 

Margaret Csornok 

marshmallow CHOCOLATE CHIP COOKIES 

1 c. semi-sweet chocolate 1 c, crunchy peanut butter 

chips 6 c* miniature marshmallows 

1 pkg* milk chocolate chips 

Melt first 3 ingredients on very low flame. Add marsh¬ 
mallows, Pour into 8 inch square pan, ChilL Serve in 2 inch 
squares, 

Debby Ziegler 
NUT SQUARES 

1 1/2 sticks butter 1 2/3 c- flour 

1 egg lekvar or preserves 

1 c, sugar 

Topping; 

3 eggs 3 c, ground nuts 

1 c, sugar 

Cream butter and sugar until smooth. Add egg and beat 
again. Add flour and blend well. Spread in 9 x 13 inch pan. Bake 
at 350 degrees 20 to 30 minutes. Remove pan and spread with 
lekvar or preserves (do not spread too thick), [3eat the 3 eggs and 
sugar 10 minutes; add nuts and mix. Pour over preserves. Bake 
15 minutes at 350 degrees. Let cool. Cut into squares and dust 
will) powdered sugar, 

Margaret 'faylor 
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BUTTERSCOTCH SQUARES 

3 eggs, beaten 1 rsp. vanilla 

1/2 ]b« margarine 1 c« chopped nuts (pecans 

1 Jbo light brown sugar preferred) 

1 1/2 flour 

Mix margarine and sugar together until sugar is dissolved. 
Add beaten eggs; mix again well^ Add flour slowly until mixed 
well. Add vanilla, then chopped nuts. Bake at 350 degrees 30 
minuteso When cooled, cut into small squares and roll in powdere 
sugar. 

These are good as Christmas cookies and keep well in Tup 
perware or tin. 

Geraldine Dunasky 
PEANUT BUTTER COOKIES 


1 c. shortening 
1 c^ white sugar 

1 c. brown sugar 

2 whole eggs 

1 c. peanut butter 


3 c. flour (Velvet if you have) 
2 tsp* baking powder 
pinch of salt 
1 tsp, vanilla 


lYllA well® iWlJ, 
until s ightly tinged. 


aiiu tut ouli riatt in vvtu at OOQ Utgitto 

Mrsa Frank (Teresa) Stromp 


GINGERSNAPS 


3/4 c^ shortening 
1 c. sugar 
1/4 c. molasses 
1 egg 

1 tsp. ginger 


1/2 tsp, salt 
2 c, flour 
2 tsp. soda 
1 tsp, cinnamon 
1 tsp* cloves 


Mix tog. ther flour and spices; set aside. Cream shorten 
ing and sugar Put r.n, molasses and egg, and cream rogethe:., 
Next, put iri flour. Mix thoroughly., Chrll dough. Make srnaT 
bdLls. Roil in extra sugar, put on cookie sheet, and press down 
with rhumb slightly, Bake in oven at 350 degrees approximately 
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GINGERSNAPS (Continued) 


12-15 minutes, 

ROLL IN 

1 pkg. dry yeast 
1/2 c, warm water 
1 c. butter 


Betty Madar 

SUGAR COOKIES 

2 1/4 c. Sapphire flour 
1 tsp, vanilla 
1 c, sugar 


Mix dry yeast into warm water. Let bubble. Work 
flour, butter like pie dough. Add vanilla and yeast mixture. 
Knead dough. Shape into small balls. Press down with flat 
part of glass. Spread sugar on top. Bake on ungreased pan 
in 350 degree oven 10 minutes, 

HUNGARIAN BUTTER COOKIES 


3/4 lb, flour (Velvet, if 
you have it) 

1/2 lb. butter 
1/4 lb, shortening 
2 oz, hazelnuts, chopped 
or walnuts 


2 eggs 

grated rind of 1 lemon 
1/2 tsp, soda 
1/2 lb. powdered sugar 
1/8 tsp. cinnamon 


Mix ingredients as in recipe above. Roll and cut out. 
Sprinkle chopped almonds on top. Bake at 375 degrees until 
done, about 10 minutes, 

Karen Breznay 


CHOCOLATE THUMBPRINT COOKIES 


1/2 c. soft shortening 
(part butter) 

1/2 c, sugar 
1 egg yolk 
1/2 tsp, vanilla 


1 sQo unsweetened chocolate 
(1 oz,), melted 
1 c, sifted Gold Medal flour 
1/4 tsp. salt 


Preheat oven to 350 degrees. Mix well the shorteningj, 
sugar, egg yolk, vanilla, and melted chocolate. Mix flour and 
salt, and stir in. Roll 1 teaspoon dough into balls. Dip in 
slightly beaten egg white and roll in finely chopped nuts (about 3/4 
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CHOCOLATE THUMBPRINT COOKIES (Continued) 

cup) or granuJated sugar. Place on baking sheet and press thumb 
into center of eacho Bake 10 to 12 minutes. Fill cooled thumb¬ 
prints with tinted confectioners sugar icing, candied cherry, or 
jelly^ Makes about 3 dozen. 

Mrs<. Alex Dorko 


SNAPPY TURTLE COOKIES 


3 c, flour 
J/2 tsp. soda 
1/2 tsp. salt 
1 c. butter 
1 c > brow:f> sugar 


2 eggs, 2 egg yolks (save 
egg whites) 

1/2 tsp. vanilla 

1/4 tsp. maple flavoring 

pecan halves 


Sift together flour^ soda^, and salt. Cream butter. Grad¬ 
ually add brown sugar; mix thoroughly. Add eggS 9 egg ^olks; beat 
welL fflend in vanilla^ maple flavoring. Mix thoroughly. Ar¬ 
range pecan halves in groups of 3 or 5 on greased baking sheet to 
resemble head and legs of turtle. Roll dough into balls. Dip 
bottom into unbeaten egg whites and press lightly onto nuts, (Use 
rounded teaspoon ol dough tor each so tips of nuts will show when 
baked.) Do not overbake; bake at 350 degrees 10-12 minutes. 


Chocolate Frosting Topping. 

4 sq. Baker's unsweetened 2 tsp. butter 
chocolate 2 confectioners sugar 

1/2 c. milk 

Combine chocolate, milk, and butter in double boiler; melt. 
Blend until smooth. Add confectioners sugar. 

Marge Sadick 

BILLY GOATS 
(Cookies) 

4 c. flour 2 tsp. cinnamon 

1/2 tsp. soda 1/2 tsp. cloves 

1 tsp. baking powder 2 c. walnuts 
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BILLY GOATS (Continued) 

2 lb. chopped dates 1/4 c, sour cream 

2 c, sugar 1 tsp. vanilla 

1 c. butter a few candied cherries 

3 eggs, separated 

Sift flour, baking powder, and spices together. Cream but¬ 
ter with sugar. Add beaten egg yolks, sour cream, and vanilla. 
Add dates and nuts, also candied cherries. Fold in stiffly beaten 
egg whites^ Drop by teaspoonful on. greased cookie sheet. Bake in 
preheated oven, 350 degrees, for about 20 minutes, 

Mrs. M. Preg 

OLD FASHIONED WALNUT BUTTER BALLS 

1 c. butter or margarine 1/4 tspo salt 

1 tsp. vanilla 1 c. finely chopped walnuts 

2 c., sifted flour powdered sugar 

1/2 c. sugar 

Cream butter or margarine, sugar, and vanilla until fluffy . 
Sift together flour and salt, and add to creamed mixtureo Mix well 
to make soft dough. Stir in walnuts. Shape into i inch balls. Bake 
on an. ungreased cookie sheet at 375 degrees for 12 to 15 minutes 
or until slightly browned. While cookies are still warm, roll in 
sifted powdered sugar. Makes 4 dozen. 

Virginia Dunasky 

BUTTER COOKIES 
(Vajas Apro) 

1/2 lb. butter 1/2 lb. sugar 

1. lb. flour 2 eggs 

5 oz. almonds or nuts 

Mix sugar, butter, and eggs together to make a creamy 
mixture, then add the ground almonds or nuts and flour. Let it 
set in a coJd pJace for approximalely 1 hour. Now place the dough 
ifito a coolie presser and press little forms on a buttered cookie 
sticer. Place in. a preheated 400 degree oven for 15-20 mltjures,, 
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BUTTER COOKIES (Continued) 

When completely coolj, cover the top with chocolate, 

Mrs, Emery J, Toth 

BUTTERHORNS 

(Snails) 

2 c. flour 1 egg yolk 

1/2 lb. oleo or butter 3/4 c. sour cream 

Work together flour and butter as pie crust. Add egg 
and cream; mix with a fork. Refrigerate overnight. Divide into 

3 parts. Roll each as for pie, only thinner. Spread with nut fill¬ 
ing and cut into 1 inch wedges with cutttr. Roll from wide to 
narrow end. Bake at 375 degrees for 12 minutes. Remove from 
tray while still hot. (When rolling, start to roll from outer 
edge.) 

Sister M. Maristella S.D. R. 
CRESCENT SHAPED MELT-AWAY TWIST COOKIES 

1 (8 oz.) pkg. cottage 1 c. butter or margarine 

cheese 2 c. sifted all-purpose flour 

menu iiigreuibias wiiii a iuia uiiui uuugu lytiuci» 

vide into thirds and roll out to 1/8 inch thickness. Brush with 
melted butter. Sprinkle with; 

1/4 c. brown sugar 1/4 c. chopped nuts 

a little cinnamon 

Cut into 16 pie shaped pieces. Roll tightly. Place on 
greased cookie sheet. (Repeat operation with other 2/3 of dough.) 
Top each with egg yoik: beaten with 2 teaspoons water. Bake at 
400 degrees for 20 minutes. 

Jeanett Kobie 

CREAM CHEESE ROLLS 

1/2 lb. butter 1/2 lb, plus 1/2 c. flour 

1/2 It), cream cheese apricot filling 
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CREAM CHEESE ROLLS (Continued) 

Mix butter and cheese well. Add flour. Mix until well 
blended. Chill well and roll thin. Fill with apricot filling. 

Bake at 375 degrees 12 minutes. 

Sister M. MaristeJla S. D, R. 
CHOCOLATE CHIP OATMEAL COOKIES 

3/4 c. flour 1 egg 

1/2 tsp. salt 2 Tbsp* hot water 

i/2 tsp, baking soda 1/2 c. chopped nuts 

1/2 c. butter 1 (6 oz,) pkg. chocolate chips 

6 Tbsp, brown sugar 1 c. oatmeal 

6 Tbsp. granulated sugar 1/2 tsp, vanilla 

Cream shortening and sugar. Add egg. Cream well. Add 
remaining ingredients. Mix together. Drop by spoon. 

Sister M. Mari Stella S. D. R, 

SUGAR DROP COOKIES 

2 eggs 3/4 c. sugar 

2/3 c* cooking (salad) oil 2 c. flour 

2 tsp., vanilla 2 tsp. baking powder 

1 tsp. grated lemon rind 1/2 tsp, salt 

Heat oven to 400 degrees (moderate hot). Beat eggs with 
fork until well blended. Stir in oil, vanilla, and lemon rind. Blend 
in sugar until miJtture thickens. Sift together flour^ baking powder, 
and salt. Stir into oil mixture. Drop with teaspoon 2 inches apart 
on ungreased baking sheet. Flatten with greased glass dipped in 
sugar. Bake 8 to 10 minutes just until a delicate brotvn. Remove 
immediately from baking sheet. Makes 3 dozen cookies. 

Mrs. Frank Timko 

AGGRESSION COOKIES 

3 c. brown sugar 6 c. oatmeal 

3 c, margarine or butter 1 tsp. baking soda 

(or 1 1/2 Co each) 3 c. flour 
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AGGRESSION COOKIES (Continued) 


Put into huge bowl and mash, knead, squeeze. Then form 
into small balls (midway between filbert and walnut size) on an un- 
greased cookie sheets Butiei the bottom of a small glass and dip 
It in granulated sugar, then flatieii balls* (You need to butter glass 
bottonr only once or twice, but redip in sugar for each ball. ) Rake 
at 350 degrees for 10 to 12 minutes. Makes 15 dozen, 

Ma 1'ga ret Tay 1 o r 

DREAM BARS 
Preheat oven to 375 degrees. 

Part One; 

1 1/2 c, sifted flour 1/2 c, butter, well chilled 

1/2 c* light brown sugar 


Blend flour and sugar together. Cut in butter with pasL.17 
blender until crumbly. Spread evenly m greased 9 x 12 inch pan. 
Press down firmly and bake 10 minutes at 375 degrees- Remove 


and spread Part Two over top. 
Part Two:. 

2 eggs 

1 c, light brown sugar 

1 tsp- vanilla 

2 Tbsp« sifted flour 


1/2 tsp, baking powder 
1/4 tsp, salt 

1 1/2 c. shredded coconut 
1 c, nuts, chopped 


fk^at eggs. Add sugar and vanilla. Sift flour, baking pow¬ 
der* and salt, and blend with coconut and nuts* Add to sugar-egg 
mixture and spread over baked Part One, Bake 20 minutes... Cool 
and cut into bars, 

Jeannette Kobie 
DATE AND NUT BARS 


2 c, flour 

5 Tbsp. blitter, melted 
4. eggs, separated 
2 c, sugar 


3 tsp* baking powder 
1 tsp, salt 

1 1/2 c* chopped nuts 
1 tsp. vanilla 
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DATE AND NUT BARS (Continued) 

Put 1 1/2 cups chopped dates in shallow pan or dish. Pour 
1 cup of boiling water over thenio Set aside. 

Mix sugar and melted butter. Add egg yolks and blend in. 
Add sifted 1 cup of flour with baking powder and salt. Add date 
mixture and nuts mixed with remaining flour* Add vanilla and fold 
in stiffly beaten egg whites. Pour in buttered pan, 9 x 13 inches. 
Bake at 350 degrees 45 to 50 minutes. Check center with toothpick. 

Mary Egyud 

CINNAMON COOKIES 
(Diabetic Diet) 

5 tsp. butter 2 tsp. vanilla 

1 c. all-purpose flour 2 tsp. liquid sweetener 

1/4 tsp. baking powder 1 tsp. cinnamon 

1 tsp. fruit juice, milk> or coffee 

Cr?am butter. Blend in baking powder and fJour. Com- , 
bine milk and sweetener. Stir into mixture and mix well. Sprinkle 
cinnamon over dough and knead so there is a st reak of ciimamon 
appearance. Shape dough into balls. Flatten with fork dipped into 
cold water. Bake 15 minutes. Makes about 30, 

Nellie Koster 

KOSSUTI-l CRESCENTS 
(Kossuth Kifli) 

8 egg yolks 2 c. cake flour 

1 1/2 c. sugar 3 tsp. baking powder 

1/2 lb. soft sweet butter 8 egg whites, beaten 

rind of 1 lemon, grated 

Cream egg yolks, sugar, butter, and grated lemon rind 
all together^ Sift 3 times the flour and baking powder. Add to 
creamed mixture together with beaten egg whites (add egg whites 
and flour at same time). Pour into greased and floured pan. 
Spiinkle chopped and slightly sweetened walnuts or almonds on 
top. Bake in 350 degree oven. While still warm, cut into cres¬ 
cent (kifli) sJ'iape witli doughnut cutter. Baking time: About 30 
minutes. Mrs. Rose Moinar 
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SOFT VANILLA CRESCENTS 

1 lb. sweet butter 1/4 lb. powdered sugar 

5 c. all-purpose flour 2 tsp. vanilla extract 

a pinch of salt 2 Tbsp, sour cream 

1/4 lb, ground almonds or walnuts 

Combine sweet butter with flour and salt. Add either the 
walnuts or the almonds and then add the powdered sugar. Add 
vanilla extract to the doughy Mix well. Roll out on a slightly 
floured board. Cut into 1 inch squares. Make the pieces into 
crescents. Place them in neat rows in the pan. Put in oven at 
low temperature (275-325 degrees) until they are light brown. 

When they are still hot, dip them in powdered sugar. 

Mrs. Charles Dunajsky 

FAVORITE APRICOT CRESCENTS 

1 cake yeast 3 egg yolks, beaten 

1 71)sp. sugar 1 tsp. vanilla extract 

1 c. sour cream granulated sugar 

5 c. sifted all-purpose flour 1 lb. margarine (or 1/2 butter) 

Crumble yeast and add with 1 tablespoon sugar to sour 

cream. Let stanu until uissuivcu. aia iiuui aiiu yui m oiiunun - 

ing as for pie crust. Add sour cream mixture, beaten egg yolks, 
and vanilla. Mix well. Shape into 5 balls. Refrigerate about 5 
hours or overnight. Roll out on board sprinkled with a little flour 
and granulated sugar. Cut in squares (pastry cutter may be used), 
place about a teaspoonful of filling in center and roll up into cres¬ 
cents. hake on greased cookie sheet at 350 degrees 20-25 min¬ 
utes. Remove at once. Serve dusted with confectioners sugar. 
Apricot Filling: Cook 1 pound dried apricots in small 
amount of water until soft. Drain and combine with: 

1 c. sugar (or to taste) 1 tsp. lemon juice (or to taste) 

Cool before using, 

Mrs. Alex Dorko 
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CREAM CHEESE CRESCENT 
(Cream dieese Apro Kifli) 

1 lb. sweet butter 1 lb. cream cheese 

a pinch ' f salt 1 lb. flour 

Work together well and put into refrigerator overnight. 
Roll out very thin and cut into squares that are as long and as 
wide as the middle 3 fingers of your hand. 

Fill each square with lekvar (prune or peach) and roll up. 
Bake until golden at 300 degrees for about 15 to 20 minutes. 
Sprinkle with powdered sugar before serving. 

Mrs, Ida Egyed 

** EXTRA RECIPES ** 
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PARMA MOTORS 

VOLKSWAGEN 

Ho ME OF THE "Golden Rule' 

7115 Brookpark Rd- 
Pa R M A „ Ohio 

Phone 749.2525 


Ruben Gerzeny, President 
"Home Bargain Headquarters" 
Established 1916 631 0116 

M ember Cleveland Real Estate Board 
Buying ~ Selling - Building ■ Trading 
Residential Sales - Farm Sales 
Lots, Acreage - Insurance 

3308 Lorain Avenue Cleveland 13 . Ohio 

THE ALEX FODOR 
REALTY CO 


Phone 281-1602 

Door Checks Repaired 

AL'S LOCK & KEY SERVICE 

Saws & Lawn Mowers Sharpened 
Locks Installed 8c Repaired 


5201 Lorain 


Cleveland, Ohio 
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Phone Day 941 6161 
Night 252 1755 

DENISON STUDIOS 


Commercial - Candid and Studio Pho’OGraphs 

13035 Lorain Ave. 

James A. Kovacs Cleveland, Ohio 

HENRY SCHULTE CO 

QuAHTY Poultry 

5221 Lo RAIN Avenue 
.J^leveland, Ohio 

ME. ROSE 1 0077 


ANGELAT AUTO BODY 

ErnI E Maxi m 

Fender Repairs and Painting 

6817 Lorain Avenue 
Cleveland, Ohio 

961-4725 

’’your credit is good with us" 

LINCOLN FURNITURE 8c APPLIANCE CO. 

^^URNITURE • APPLIANCES - TELEVISION 
ASK FOR JEAN 

2534 LORAIN AVENUE 621-2855 CLEVELAND, OHIO 

DENISON ROOFING CO, 

REPAL'ING AND REROOFING TO PERFECTION 
LOUl S MAOAR 


6901 DENISON AS/E. 


WOO DB I NE 1 2000 


CLEVELAND, OHIO 
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’’All new dishes fade, the newest oft the fleetest; 

Of all pies ever made, the apple’s still the sweetest. ” 


i 





£Pies - £Pashies - (Desserts 




time 



1 Take time to Work — 

it is the price of success. 

2 Take time to Think — 

it is the source of power. 

3 Take time to Play — 

it is the secret of youth, 

4 Take time to Read — 

it is the foundation of knowledge. 

5 Take time to Worship — 

it is the highway of reverence and washes 
the dust of earth from our eyes. 

6 Take time to Help and Enjoy Friends — 

it is the source of happiness, 

7 Take time to Love — 

it is the one sacrament of life. 

8 Take time to Dream — 

it hitches the soul to the stars. 

9 Take time to Laugh — 

it is the singing that helps with life’s loads. 

10 Take time to Plan -— 

it is the secret of being able to have time 
to take time for the first nine things. 
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PIES - PASTRIES - DESSERTS 


BAKED PRUNE WHIP 

1 c. cooked prunes, cooled, 1/3 c, sugar 

pitted, drained, and cut up 1/4 tsp. salt 
3 egg whites 

Heat oven to 350 degrees (moderate). With rotary beater, 
beat prunes, egg whites, sugar, and salt until stiff enough to hold 
their shape (about 5 minutes). Pour into 1 1/2 quart baking dish. 
Set in pan of hot water (1 inch deep). Bake 30-35 minutes until 
puffed and a thin coating has formed over the top. Cool and serve 
with cream or whipped topping. Serves 6o 

Mrs. Frank Timko 


JELLO DELIGHT 


1 pkg. strawberry jello 
1 small can crushed 
pineapple, drained 
10 marshmallows, finely chopped 


15 Maraschino cherries, 
finely chopped 
1/2 pt. whipping cream 


Prepare jello according to directions on package. Let set 
until slightly thickenedo Whip cream and add half to whipped jello. 
Fold in marshmallows, cherries, and pineapple. Mix thoroughly. 
Place other half of whipped cream on top of jello and place in re¬ 
frigerator for several hours. 

Stephanie Strelec 

IMPOSSIBLE PIE 

4 beaten eggs 2 c. milk 

1/4 c. granulated sugar 1 tsp,, vanilla 

1/4 c. self-rising flour only l(7oZo pkg,) Angel Flake coconut 

Beat all ingredients together to thoroughly mix. Pour into 
a greased 10 inch pie tin. Bake at 350 degrees 45 minutes. 

Gloria Westerh 
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MARSHMALLOW CUSTARD 

3 eggs 1 tsp. vanilla 

6 Tbsp. sugar 2 1/4 c. milk, scalded 

1/4 tsp. salt 6 marshmallov;s 

Combine eggs, sugar, salt, and vanilla in a bowl. Add 
scalded milk slowly to egg mixture, stirring constantly. Strain 
and pour into 6 custard cups. Top each with a marshmallow. 

Place cups in shallow pan. Pour warm water around cups to depth 
of 1/2 inch. Bake uncovered 30 minutes in oven at 350 degrees. 

Mrs. Mary Cook 

APPLESAUCE SURPRISE 

1 (15 oz,) jar applesauce 2 tsp, prepared mustard 

1/4 c, orange marmalade 1 tsp. cinnamon 

Combine applesauce, mustard, and marmalade. Heat, 
stirring so as not to scorch. Sprinkle with cinnamon and serve. 

Julia M. La Salvia 

BRIDGE TEASE STRAWBERRY DESSERT 
1 (9 oz.) box suCTT wafers. 1/2 c, Dowdered simar 

rolled or crushed 2 eggs 

1/2 tsp. vanilla 1/2 c, chopped nats 

1 pt. strawberries 1/2 pt. whipping cream 

Butter one 8 x 12 inch dish and spread half of crushed 
wafers on bottom. Reserve half for top. Cream butter, sugar, 
and egg yolks rogetber. Fold in beaten egg whites and spread 
over crumbs. Spread 1 pint sliced strawberries over the butter 
and sugar mixture. Top with chopped nuts. Whip 1/2 pint whip¬ 
ping cream and spread over top, Gandsli top with remainitig cup oi 
crushed wafers. Place in refrigerator for 5 hours. Cut in squares 
Senses 8, 

Mrs, Steve St romp, Jr. 
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BOUNCING BABIES 

1 c. sifted all-purpose 4 eggs 

flour 1 c. milk 

1 Tbsp, powdered sugar 1/2 tsp. salt 

Place milk in large bowl. Stir in flour with wj.re whisk or 
egg beater. Add powdered sugar and salt. Beat in eggs, 1 at a 
time, beating well after each addition. Spread oil in 6 oven¬ 
proof dishes (3 1/2 inches wide and 11/2 inches deep). Pour bat¬ 
ter into dishes, using about 1/3 cup to each dish. Bake in pre¬ 
heated 400 degree oven 20 minutes. Lower heat to 350 degrees and 
bake 10 minutes longer or until done. You may prick them 5 min¬ 
utes before they are done to permit steam to escape. Serve with 
maple .v rup or pov\/dered sugar. 

Mrs. Teresa Breznay 

HUNGARIAN FLOATING ISLAND 
(Madar Tej) 

1 qt. milk 1 tsp^ vamlla 

6 eggs, separated 1/2 c. cold milk 

6 Tbsp. sugar 

Beat egg whites until stiff. Boil 1 quart of the milk and 
add 3 tablespoons sugar. Drop table spoonfuls of egg whites into 
boiling mjlk Itim on other side alter a few seconds. Remove 
boiled egg whites from milk and place in a bowl. Continue until 
all egg whites are used. 

In. another bowl heat the 6 egg yolks and tiie remaining 3 
tablespoons sugar and the 1/2 cup milk. Add yolk mixture to the 
bo hng milk and cook for another 2 minates. Remove from heat 
and add vanilla. Pour this custard over the egg whites and put into 
refrigerator to cool. Serve ice cold. Garnish with slivered al¬ 
monds 

Mrs. Margit Keresztesy 

STRAWrUmilY IMJT^RIAL MOLD 

1 (jO oz*) pkg. thawed 1 pkg. ilanisli dessert 

s lawhen ies 
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STRAWBERRY IMPERIAL MOLD (Continued) 

2 c. (1 inch cubes) angel 1 c. whipping cream 

cake 

Drain strawberries, reserving juice. Add to juice to make 

2 cups. Add Danish dessert. Bring to boil and boil 1 minute, stir¬ 
ring constantly^ Remove from heat and cool slightly. Stir in 
strawberries Grease a 6 cup angel food pan. Spoon in a thin 
layer of strawberry mixture. Combine angel cake pieces with re¬ 
maining juice and pour carefully into mold hill at lea t 4 hours. 
Whip cream. Place mold in. hot water for 5 t 10 seconds. Place 
platter over and invert. Frost sides and top edges with whipped 
cream. Makes 12 servings 

Lil Brack 

CREPES SUZETTE 
(Palacsmta) 

1 c« flour 1 1/2 Co milk 

1/2 tsp. salt 1 tsp. vamlla 

1/3 c. sugar 1/3 c sweet wine 

3 eggs, separated 

Deal wiiiicc uilUi aLiiifi Auu yulks sugar, ana 

salt. Beat mtil dough is not gritty from sugar Add vanilla and 
flour by spoonMs along with wine and milk. Beat until smooth, 
to a thin batter. Heat frying pan. Brush lightly with shortening and 
pour in r ough barter to cover pan with very thin layer. (Tilt pan 
so batter spreads evenly, like pancakes.) Browrx on one side. 

Turn and brown, other s^de Use favorite filling. (Try cottage 
cheese and black raspberry preserves# Very good,) 

Betty Fancsalsky 

CLUB SPECIAL 

1 lb. marshmallows 1 c, milk 

1 pt, whipping cream 1/2 c® crushed pineapple 

1 c. nuts, chopped 24 graham crackers, crushed 

Ileal rnilk. Add marshmallows# Let cool# Whip cream. 
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CLUB SPECIAL (Continued) 

Add crushed pineapple and nut meats. Combine with marshmallow 
mixture. L.me buttered pan with graham cracker crumbs. Pour in 
marshmallow mixture and top with graham cracker crumbs* Clilll 
In refrigerator until ready to serve. 

Mrs. Charles Prather 

CHESTNUT PUREE 


2 lb. chestnuts 1/2 tsp^ vanilla 

1/2 c. sugar 1/2 c. heavy whipping cream 


Prepare chestnuts as follows: Slit shells^ shake in sauce^ 
pan over fJame with 1 tablespoon oil for 10 minutes. The shell 
and the skin will come olf with a sharp knife. Cook meats in 
slightly salted water until soft;. Drain. Mash partially and add 
the sugar which has been boiled with 1/4 cup water. Add vanifla, 
then put through a ricer or sieve into a serving dish,. When cool, 
cover with whipped cream which has been slightly flavored with 
rum or vanilla. 

Maryann Kershey 
AMBROSIA 


11 07. Mandarin oranges, 
drau ed 

1 (13 1/2 07.) can pine¬ 
apple chunks, drained 
i/4 c. juice from pineapple 


green grapes and Maraschi.no cherries for trim 


1 1/2 c. miniature marsh¬ 
mallows 

1 1/2 c. commercial sour 
cream 

1 (3 1/2 oz.) can flaked coconut 


Combine all ingredients but trim. Chili several hours or 
o ernight. Trim with grapes or cherries, 

Margaret McCaithy 

CHEESE FREEZE 


2 Ibr dry cheese 

1 C. sugar 

2 1/2 m Carnation milK 


4 Tbsp. flour 
4 eggs, separated 
2 isp. vanilla 


2/5-2 


-127- Brecksville, Ohio 



"it's the wheat" 
MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 


CHEESE FREEZE (Continued) 

1/2 tsp. salt 3 Tbsp, lemon juice 

Press cheese through strainer. Add all other ingredients, 
hold in stiffly beareti egg wltites. Pour over prepared graham 
cracker crust in 9 x 13 inch pan, hake for 1 hour at 350 degrees. 
Test with toothpick, 

Mary Egyud 

HUNGARIAN RICE PUDDING 

1 lb. rice 6 eggs, separated 

I qt. milk 1/2 c. raisins 

1/2 c. water 1/2 lb, butter 

1 c. sugar (to taste) 1 tsp. vaniila 

Cook rice with milk, water, and salt until done. Leave a 
little firm. Add butter, sugar, raisins, and vanilla. Mix well. 
I3eat egg whites untiJ firm. Fold in rice mixture. Pour into well 
buttered 9x13 inch pan. Bake 45 to 50 minutes at 350 degrees. 

Mary I^gyud 

FOOLPROOF PIE CRUST 


4 c, flour 
1 3/4 Co vegetable 
shortening 
1 Tbsp. sugar 


2 tspo salt 
1 Tbsp. vinegar 
1 egg 

1/2 c, water 


With a fork, mix together first 4 ingredienrs In a sepa¬ 
rate dish, teat vinegar hind egg. Combine the 2 mixtures, stir¬ 
ring with a fork imtil ingredients are moistened. Then wuli hand, 
mold dough in a ball. Chill at least 1/2 hour before rolling it into 
c rusts. 

Makes 2 do tele crust pies and one 9 inch shell. Note: 
Dough will remain soft in refrigerator for 3 or 4 days. 

Mary Cook 
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TYROPATINUM 
(Apician Cheese Cake) 

3 (^ggs 
1 c. milk 


1 Tbsp. honey 
nutmeg 


Beat eggs until light; combine with milk and honey. Pour 
mto 4 custard cups. Sprinkle top of each with a few grains of nut¬ 
meg,, Bake in a pan of water at 300 degrees until a knife inserted 
m the center comes out clean (50-55 minutes). Makes 4 servings. 
Double ingredients for 8, 

Tills is "cheesier" than our cup custards and the honey 
gives it better flavor than sugar. 

Maryann Kershey 
ANGEL CHEESE PIE 


1 small p.kg, lemon jello 
1 c. boiling water 
graham crackers, crushed 
(for crust) 

1 (' oz,) pkg, cream cheese 


3/4 c. sugar 
1 tsp. vanilla 
1/2 pt, whipping cream (o 
1 large can Pet milk) 


Mix jello and boiling water and set aside. Cream the 
cream cheese with sugar; add vanilla. Combine with jello and 
set aside. Whip cream (or Pet milk which has been refrigerated 
24 hours) and add to first mixture. Line 8 x 12 inch pie plate 
with graham cracker crust and pour mixture into it, 

Emma Rist 


FRESH STRAWBERRY PIE 

1 (9 inch) pie shell 1 c. water 

1 qt. berries 3 Tbsp, cornstarch 

1 c. sugar red food color, if desired 

Put 1 cup berries and 2/3 cup water in saucepan and cook 
until berries are soft. Combine sugar, cornstarch, and 1/3 cup 
water. Put in with berries. Boil 1 minute. Put hulled berries in 
pie shell. Pour glaze over. Refrigerate until firm. Serve with 
whipped cream. 
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BLUEBERRY PIE 

1 (9 inch) graham cracker 1/3 c. lemon juice 

crumb crust 1/2 pto sour cream (1 c,) 

1/4 c. cold water 2 1/2 c, (1 lb. 5 ozo can) 

1 envelope unflavored blueberry pie filling 

gelatin 

1 can Eagle Brand sweetened condensed milk (not evaporated milk) 

Put water and gelatin in small saucepan* Place over di¬ 
rect heat and stir until dissolved or mixture is clear. In medium 
size bowl, combine condensed milk and lemon juice. Stir in gela¬ 
tin mixture. Fold in sour cream. Mix in 1 1/4 cups of the pie 
filling. Turn into crust. Refrigerate 2 to 3 hours. Then spread 
remaining^pie filling on top of pie. Return to refrigerator until 
ready to serve. 

This pie is also good made with canned cherry pie filling. 

Constance Wysocki 

CHIFFON PIE 

1 envelope Knox gelatin 1/2 c. lemon juice 

1/4 c. water 1/2 tsp. salt 

4 eggs 1 tspo grated lemon rind 

1 c. sugar 

Add 1/2 cup sugar, lemon juice, and salt to beaten egg 
yolks and cook in double boiler until like custard, stirring con¬ 
stantly. Soften gelatin in cold water. Add to hot custard and stir 
until dissolved. Add grated lemon rind; cool. When mixture be¬ 
gins to thicken, fold in stiffly beaten egg whites to which the other 
1/2 cup sugar has been added. Put into baked shell. 

Mrs. Cramer 

LEMON MERINGUE PIE 


5 Tbsp. cornstarch 

1/2 c. water 

1/2 c. sugar 

1/4 tsp. salt 

1 tsp. grated lemon rind 


1 c. water 

2 egg yolks, beaten 
1 Tbsp. butter 

6 Tbsp. lemon Juice 
1 (9 inch) pie shell, baked 
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LEMON MERINC7UE PIE (Continued) 

3 egg whites 6 Tbsp, sugar 

1/4 tsp. cream of tartar 

Blend cornstarch wth 1/2 cup water; ser. asi Ej. Ln a 
saucepan^ combine 1/2 cap sugar^ salt^ lemon, ru/x, .uid 1 cup 
water. Bring to a boiL Sru; in conistarch w-Uer ttii :i:uree Cook 
over low heat, stirring cojistantly, until thickened (about 5 min¬ 
utes), Remove from heat. Add well beaten egg yo.lks, butter, and 
lemon juice in order, mixing /ell after each addU ton. Cool. Pour 
into pie shell. Ifeat egg whites until stiff, giadually adding cream 
of artar and 6 tablespoons sugar. Cover pie, bringing meringue 
ov r edge of crust to seal. Brown in over, at 400 degrees 8 to JO 
minutes, 

Mrs, Ann Hudak 
PUMPKIN CHIFFON PH- 

1 (9 inch) baked pie shell 1/2 tsp. rrlt 

2 tsp. unflavored gelatin 1/2 tsp. cinnamon 

1/4 c. cold water 1/4 tsp. nutmeg 

3 eggs, separated 1/2 tsp. ginger 

1 c. sugar 1/2 c. milk 

1 1/4 c. cooked or canned 1/2 pt. heavy cream, 

pumpkin whipped 

Soften gelatin in water 5 minutes^ Beat egg yolks and add 
1/2 cup sugar, pumpkin, salt, spices, and milk. Cook over low 
heat, st:irring constantly, until mixture begins to thicken. Add 
gelatin to hot pumpkin and stir until dissolved. Cool. When mix¬ 
ture begins to thicken, beat egg whites until almost stiff and beat 
ir remaining sugar, 1 tablespoon at a time. Fold into pumpkin 
mixture. Pour into pie shell and chill until firm. Cover with 
whipped cream. 

Mrs. Ann Hudak 
CONCORD GRAPE PIE 

3 c. Cbncord grapes 3 Tbsp. tapioca 

1 c sugar 1/8 tsp. salt 
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CONCORD GRAPE PIE (Continued) 

1/2 tsp. grated lemon 1 recipe plain pastiy 

peel 2 Tbsp. butter 

Slip skins from grapes. Bring pulp to boiling. Press 
through sieve to remove seeds. Add skins and sugar. Mix with 
tapioca, salt, and lemon peel. Fill 9 inch pastry lined pie pan. 

Dot small pieces of butter over the filling. Cover with twisted 
lattice top crust. Bake in hot oven, 450 degrees, 10 minutes, then 
in moderate oven, 350 degrees, about 30 minutes. 

Victoria Lucas 

RED RASPBERRY OR STRAWBERRY FIE 
(French Glace Berry Pie) 

1 baked pie shell 1 (3 oz,) pkg, cream cheese, 

1 qt. berries, divided softened 

(see telow) 

Bake pie shell. After it is cooled, spread with a rather 
thin layer of softened cream cheese^ Then put in 2 1/2 cups of 
fresh, tuicooked berries. (Cream cheese prevents the berry 
juice from sinking into baked pie shell.) 

Syrupy Berry Glaze: 

1 c. berries 3 Tbsp. cornstarch 

2/3 c. water 1/3 c. water 

1 c. sugar 

To make the Syrupy Glaze, simmer berries with 2/3 cup 
water for 3 minutes. Blend cornstarch, sugar, and 1/3 cup 
water. Add to simmering mixture. Bring to boil and boil for 1 
minute or more, stirring constantly. Syrup should not look chalky. 
Pour over berries in piCo Chill pie for 2 hours. 

At serving time, garnish with 1/2 cup fine berries. Add 
doDops of whipped cream. Ice cream may be substituted, but 
pie should be served immediately in this case. Use 1/2 cup of 
th^ nicest berries to garnish top of pie. 

Victoria Lucas 
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CHERRY JUBILEE PIE 
(Makes a 9-Inch Pie) 


1 (1 lb. 5 oz.) can cherry 
pie filling 

2 Tbsp. sugar 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 

1 pkg. whipped topping mix 


1/4 c. sugar 

1 c. (8 oz. carton) commercial 
sour cream 

Maraschino cherries, with 
stems, if desired 


Combine cherry pie filling, 2 tablespoons sugar, the cin¬ 
namon, and nutmeg; set aside. Prepare whipped topping mix as 
directed on package except omit 2 tablespoons of the milk; beat 
until stiff. Add 1/4 cup sugar at low speed. Gently fold in the 
sour cream. Spoon about 1/2 of the cherry mixture into a baked 
and cooled 9 inch pastry shell. Spread about 2/3 of the whipped 
topping mixture over the cherries, then gently spoon the remain¬ 
ing cherries over the whipped topping layer. With the remaining 
whipped topping mixture, swirl a spoonful on each serving. Top 
with a Maraschino cherry, if desired. Chill until firm, about 2 
hours. Store in refrigerator. 

Mrs. Alex Dorko 


FRESH PEACH MIRACLE PIE 


2 1/4 c. diced fresh ripe 
peaches 

1 1/4 c, water 
1/4 tsp. salt 

2 tsp. lemon juice 

1/4 tsp. almond extract 


1/4 c. sugar 

1 pkg. vanilla pudding and 
pie filling 
1 tsp. nutmeg 
1 Tbsp„ butter 
1 baked pie shell, cooled 


Combine peaches, sugar, and 1 cup of the water in a 
saucepan. Bring to a boil. Meanwhile, combine pudding mix, 
salt, nutmeg, lemon juice, and remaining 1/4 cup water., Stir to 
form a smooth paste. Add to boiling fruit, stirring to blend. 

Then cook and stir until mixture comes to a full boil. Remove 
from heat and add butter and almond extract. Cool 5 minutes. 

Pour into cooled pie shell. Let stand 4 hours or until firm. Serve 
with whipped cream and additional sweetened sliced peaches, 

Mrs. Mary Cook 
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QUICK BANANA PIE 

Line a prepared graham cracker pie shell with sliced 
bananas. 

8 oz. cream cheese 3 1/4 oz. instant vanilla pudding 

1/2 c. milk 2 1/2 c. milk 

Beat cream cheese gradually Add 1/2 cup milk, then add 
instant pudding with 2 1/2 cups miik„ Blend well. Garnish with 
coconut. Chill and serve. 

Betty Ziegler 
APPLE PIE 

8 medium size Rome 1/2 c. sugar 

apples 1 tsp. lemon juice 

1/2 Tbspo tapioca Plain Pastry for 2-crust pie 

1 tsp. cinnamon (see next page) 

1/2 Tbsp, butter or fortified margarine 

Prepare plain pastry and chilL Mix sugar, tapioca, and 
cinnamon together. Measure butter and extract lemon juice. Roll 
a little more than half of the pastry 1/8 inch thick on a slightly 
flouiwU buctiU i/i paouy muKiug Ui^ uiuot laigc enough to 

come generously up the sides of the pie pan« Place in bottom of 
8 inch pan, allowing the edges to come over pan, and let stand 
until top crust is rolled. This permits the pastry to take shape 
and less shrinkage will occur. Turn oven to 450 degrees. Roll 
top crust a little thinner than the bottom crust and 1/2 to 1 inch 
wider than the pie pan. While the crust is flat on the board, make 
a few small gashes or decorations to permit steam to escape. 

Quarter apples, peel, and slice 1/4 inch thick. Fit bottom 
crust in pan. Arrange half of the apples on crust and sprinkle 
with half of the sugar and spices. Repeat, heaping the apples in 
the center of the pie. Sprinkle with lemon juice and dot widi but - 
ter. Brush edge of bottom crust with cold water . Lay top crust 
on and seal edges. Trim off excess dough and flute with the fingers. 
Bake in a hot oven (450 degrees) for 15 minutes. Reduce heat to 
325 degrees and bake for 35 minmes. (Serves 6 -7,) 
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APPLE PIE (Continued) 

Plain Pastry (for 8 inch, 2 crust pie): 

2 c. sifted all-purpose 1 tsp. salt 

flour 3 to 5 Tbspo cold water 

2/3 c, shortening 

Sift flour and measure 2 cup ■ Add 1 teaspoon salt and sift. 
Cut shortening into flour with 2 knives or pastry blender until the 
fat is broken up the size of peas. Sprinkle 3 to 5 tablespoons water 
carefully into flour so as not to add more than needed. With a fork, 
blend to make a stiff doughy Roll in waxed paper and chilL 

Maryann Kershey 

STRAWBERRY SHORTCAKE 

9 eggs, separated 2 qt. fresh strawberries 

9 11)sp. sugar 1 pt, whipping cream 

1 1/2 tsp. lemon juice 1 tsp. vanilla 

7 1/2 heaping Tbsp. cake flour 2 tspo powdered sugar 

CI earn egg yolks, add sugar and beat well. Add flour and 
lemon juice; beat. Fold stiffly beaten egg whites into batter. Put 
waxed paper in bottom of jelly roll pan, 15 x 10 inches. Pour bat¬ 
ter into pan. Bake at 350 degrees 20 miijutes or until done. For 
added taste in whipping crea n, ad ; 1 teaspoon vanilla and 2 tea¬ 
spoons powdered sugar while whipping cream. Whip cream until 
fluffy Wash strawberries ofL Cut strawberries in halves and 
lightly sprinkle with sugar^ Cut cake in half and fill with straw¬ 
berries and whipping cream, and coat whole cake with cream* 

Mrs. Alex Dorko 


CHERRY squares 


4 c. flour, sifted 
1/2 tsp, salt 
2 tspo baking powder 
I lemon rimi 

Sift alf dry ingred^^ ts. 


1/2 lb salt free oleo 
4 egg yolks 
1/2 pt. sour cream 
1/2 c. sugar 

Work m oleo like ^ou would for 
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CHERRY SQUARES (Continued) 

pie crust. Beat egg yolks. Mix with sour cream, Add to dough. 
Work in well. Roll out in cookie baking pan. Spread fillingo 
Put lattice top on. Bake at 350 degrees until brown, 40 minutes. 

Filling: 

2 cans cherry pie filUng 4 Tbsp, tapioca 

or other favorite fruit 1 tsp, lemon juice 

filling 1 c, sugar 

Marge Veres 

CREAM SQUARES 
(Kremes) 


Dough: 

1/2 lb, sweet butter 3 egg yolks 

2 c. flour 

Add sweet butter to 1 cup flour. Cut in as for pie dough, 

Slpt in rpfricrprflt-nr. Miy poror volks with seconrl ciin af flour. Add 

a few drops of water to stiff dough. Roll out dough. Spread the 
cold butter-flour mixture over egg yolk dough. Fold in 4 layers. 
Set in refrigerator for 20 minutes. Roll to about 1/4 inch thick¬ 
ness. Fold 4 times again. Repeat tliis process 4 times. Roll out 
to fit pan 12 x 15 inches. Fold dough in envelope fashion, the more 
folding is done, the flakier it will be. Bake at 425 degrees until 
light brown. 

Filling: 

2 c. milk 3 Tbsp. flour 

3 egg yolks 1 tsp. vanilla 

1/2 c. sugar 

For filling, combine milk, sugar, and flour. Cook until 
thickened. Remove from heat. Add egg yolks and vanilla. Sepa¬ 
rate baked pastry into 2 layers. Spread custard over one piece, 
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CREAM SQUARES (Continued) 

Place other layer on top^ Sprinkle powdered sugar on top. Serve 
in square slices, 

Mrs, Frank Gerencser 
CHEESE CAKE 

1 1/2 lb, cream cheese 5 eggs 

1 c. sugar 1 1/2 tsp, vanilla 

3 graham cracker crust pie shells 

Beat cream cheese, then add sugar. Gradually add eggs, 
one at a time. Bake at 300 degrees for 1 hour. Makes th ee 9 
inch pies. 

Topping: 

1 pt, sour cream 1 tsp, vanilla 

1 c. sugar 

As soon as your cake is out of oven, spread mixture on 
top and bake for 5 more minutes, 

Mary Nemeth 

PEACH CHEESE CAKE 


Spicy Crumb Crust 
1 (#2 1/2) can sliced 
peaches, drained 
12 oz. softened cream 
cheese 
1/2 c. sugar 


3 eggs 

1/4 tsp. salt 

1/4 tsp. almond extract 

1/2 tsp. grated lemon rind 

1 c. sour cream 

1 tsp, vanilla 


Force enough peaches through coarse sieve to make 1 cup. 
(Reserve remainder for decoration.) Cream cheese until fluffy ; 
beat in 1/2 cup sugar. Add eggs, one at a time, beating well 
after each. Beat in peach puree, salt, almond flavoring, and 
lemon rind. Pour into shell and bake In moderate oven (350 de¬ 
grees) 30 minutes or until set. Remove from oven and let stand 
10 minutes. Mix sour cream, 2 teaspoons sugar, and vanilla; 
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PEACH CHEESE CAKE (Continued) 

spread on cake. Return to oven for 5 minutes. Cool cake. Jle- 
move from sides of pan^ Place on serving disho Decorate with 
reserved peach slices. 

Crumb Crust: 

1 Cj vanilla wafer crumbs 2 tsp. brown sugar 

1/4 c, melted oleo 1/2 t sp. cinnamon 

Mix crumbs with melted oleo, brown sugar, and cinnamom 
Pat on bottom and about 1 inch up sides of well buttered, loose bot¬ 
tomed, 9 inch round pan. Bake in 350 degree oven about 8 nimutes. 
Cool and add cheese cake filling. 

Betty Fancsalsky 
CREAM CHEESE CAKE 

Prepare Dream Whip as directed on box. Cream togethe;. 

8 oz, cream cheese 1/2 tsp. vanilla 

1/2 c. sugar 

i^'old whipped cheese filling into prepared IJream Whip„ 

Put mixture into graham cracker pie crust and top with cherry 
pie filling. Refrigerate several hours. Serves 8. 

13etty Ziegler 

APPLE SQUARES 

Dough: 

3 c, flour 
1/2 lb. butter 
3 egg yolks 
1/2 Ca sugar 

Mix butter and flour as for pie dough. Add slightly beaten 
egg yolks and remaining ingredients. Roll or pal half of dough into 
greased pan. 


3 tspo baking powder 
juice of 1 lemon 
3/4 c. sour cream 
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APPLE SQUARES (Continued) 


F 1 ng. 

1/4 c cracker crumbs grated lemon lind 

4 or 5 apples, sliced 1/2 to 2/3 c. grouiiid nuts 

sugar (amount depends on tartness of apples) 

For filling, put sliced apples, cracker crumbs, and nuts 
on top of dougiu Sprinkle with sugar and lemon rind. Put oth r 
half of dough on top. Brush with unloeaten egg white,, SprinkJe 
with nut an sugar. Bake at 325 to 350 degrees imtil light brown, 
for about 30 minutes. 

Mrs. Rose Molnar 
RASPBERRY SQUARES 

1 c. bu ter 2 Tbsp« sour cream 

2 c. ali-purpose flour 2 Tbsp. granulated sugar 

Mix butter and flour as for pie crust. Work in the sour 
cream and sugar. Pat dough into 24 x 16 x 2 inch pan. Spread 
over it a thin layer of raspberry jam or any good marmalade. Top 
evenly with the following. 

1 c. granulated sugar grated rind of 1 lem( n 

6 egg yolks 6 stiffly beaten egg whites 

1/2 lb. walnuts or pecans, finely ground 

Mix together sugar and egg yolks, beating until hick and 
lemon colored (about 8-10 minutes in electric mixer). Add finely 
ground luts and grated lemon rind. Fold in stiffly teaten egg- 
whites 

Bake in oven preheated to 400 degrees 20-25 minutes or uii 
til done When cool, cut into squares and dust with vanilla flavored 
confect orl rs sugar. ( Vanilla stick kept in confectioners sugar is 
a flavo ing trick of Austrian cooks.) 

Mrs. Alex I^arko 
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WALNUT PITE 


2 c» cake flour 
2 Tl:)sp. sugar 
1/2 tsp« salt 
1/2 lb. unsalted oleo 


1/4 pt. sour cream 
1 egg yolk 
1 Tbsp. brandy 


Mix ingredients as for pie dough. Divide into 2 pieces^ 

Roll each piece large enough to line 9 x 12 inch baking pan^ Line 
bottom of pan with 1 part of dough; add filling. Place remaining 
dough on top of filling. Bake for 35 minutes at 350 degrees^ 

Filling; 

6 egg yolks 1/2 c. ground walnuts 

1 c. sugar 7 egg whites 

Beat egg yolks and sugar. Fold in egg whites, beaten stiff. 

Betty Fancsalsky 

EASY DOUGH 
(Pite Testa) 


3 c. flour 

1/4 t*j^, ovUtt 

I tsp^ baking powder 
3/4 c. sugar 


3 whole eggs 

l/i bULlWX 

1/4 ]b. margarine 
1 tsp. vanilla 


Mix dry ingredients together, sifted once. Cut in butter 
and margarine like pie crust dougho Mix in with a fork the re¬ 
maining ingredients. Pat into bottom of 10 x 14 inch pan. Add 
any desired prepared fruit filling. Bake in oven at 350 degrees 
approximately 35 to 45 minutes or until golden brown. 

Mrs, Frances Kosztolnyik 


HUNGARIAN FILLED PASTRIES 


1 lb. lard 

J cake yeast 

2 tsp, sugar 
1 tsp„ salt 

6 c. aU-purpose flour 


1 c, sour cream 
3 egg^. well beaten 
thick fruit preserves 
confectioners sugar 
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HUNGARIAN FILLED PASTRIES (Continued) 

In large mixing bowl, combine lard, yeast, sugar, salt, 
and flour. Work with hands until well blended. Add eggs and 
sour cream. Mix welL With hands, knead until smooth and 
elastic. Divide dough into 6 parts. Knead each into a smooth 
ball. Wrap gently in waxed paper. Chill overni^t. On a lightly 
floured board roll out thin. Cut in 2 1/2 inch squares. Fill and 
bake on ungreased cookie sheet at 350 degrees 10 minutes. Pastry 
should not be brown. 

Elizabeth Toth 

HUNGARIAN NUT SPONGE 

1/2 c. butter 2 c. flour 

5 Tbsp. water 2 Tbspo sugar 

3 egg yolks 1 tsp. salt 

Mix like pie crust. 

Filling: 

7 egg yolks 1 tsp. salt 

7 egg whites 1/2 lb. nuts 

1 c sugar 

Cream sugar and egg yolks^ Add nuts. Beat egg whites 
and old into sugar mixture. Roll out dough thin and fill with nut 
mixture. Cover with remaining dough. Bake 40-45 minutes at 
350 degrees. 

Sister M. Maristella S. D. R. 

HUNGARIAN "CIGARS” 

(Szivar) 

2 1 2 c, sifted ali-purp se 1/2 Ib, sweet butter 

flotir 1 Tbspo white vinegar 

1 Tbsp^ sugar 2 Tbsp* sour cream 

1/2 tsp salt 6 egg yolks, slightly beaten 

Mix together flour, sugar, and salt. Cue in butter as for 
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HUNGARIAN ’'CIGARS' (Continued) 

pie dough. Add vinegar to sour cream. Add with beaten egg 
yolks to flour mixture. Mix until thoroughly blended. (Add a 
little flour, if needed, to remove dough from handso) Sliape into 
balls the size of walnuts. Layer betweeh waxed paper in a leak¬ 
ing pan. Cover and refrigerate vemight or at least 4 hours. 


FiUing: 


6 egg whites 1 tspo vanilla 

3/4 Co sugar 3/4 c. finely ground nuts 

Beat egg whites until stiff and glossy. Gradually add 
sugar, 2 tablespoons at a time. Add vanilla and fold in the nuts. 
Roll each ball of dough about 2 inches in diameter on floured 
board. Place a small amount of filling on each and roll up like 
cigars. Bake on uiigreased baking sheet at 400 degrees about 12 
minutes. If pastries brown too quickly, reduce heat to 375 de¬ 
grees. Tliey will double in size. Serve dusted with confectioners 
sugar. Yield: Approximately 80. 

Betty Madar 

CREAM PUFFS 

1 c. cake flour 1 c. water 

1/4 tsp. salt 4 eggs 

1/2 c. shortening 

Spoon flour into measuring cup. Level off and pour flour 
onto v/axed paper. Add salt to flour. Bring shortening and water 
to boil in saucepan. Add blended dry ingredients quickly. Beat 
consiantly until mixture leaves sides of pan and forms a ball, 
about 1 minute. Remove mixture from heat and let stand until 
cooL Add eggs, one at a time, beating until smooth aftei' each 
addilio j. Drop by tablespoonMs onto ungreased baking sheet. 
Bake at 400 degrees for 40 minutes. Cool and fill with whipped 
cream or custard. Yields 1 dozen cream puffs. 

Diane Brooks 
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BUTTERHORNS 

1/2 lb. Crisco (or lard) 

1/2 lb. sweet butter 
5 c. flour 
1 cake yeast 
5 egg yolks 

Mix together sugar, salt, vanilla, sour cream and yeast 
crumbled in. Add egg yolks. Add to flour mixture. Mix well, 
then let stand overnight. Roll out very thin. Cut into squares 2 
X 2 inches. 

Filling: 

1/2 lb. poppy seed 1 1/2 c. sugar 

1/2 lb. nuts 

Beat egg whi es stiff. Add nuts to half of the egg whites 
To other half, a d poppy seed. Add sugar to taste# Note: 2 
tablespoons Ne tie's chocolate powder and raisins may be added 
to gg whites (or lekvar)^ 

Bake at 375 degrees about 15-20 minutes. 

Mary Ann Kujedan 

PARTY PASTRIES 

1 lb. salted butter confectioners sugar 

1/2 lb. cream cheese Walnut Filling 

4 c. sifted all-purpose flour 

Sift flour 3 times. Mix butter, cream cheese, and flour 
with hands until dough is perfectly smooth and looks almost like 
butter> Shape in ba.il and chill for 2 hours. Roil out on pastry 
cloth heavily covered with confectioners sugar. C'ut in 2 inch 
squares. Fill with a teaspoonful of filling. Bring opposite corneivS 
together or shape into crescents,, Bake in ungreased pan in mod¬ 
erate oven (375 degrees) about lO minutes or until delicately browned 
or light brown, (Watch during baking,) 

Walnut Filling; Mix together: 


2 Tbsp, sugar 
1 tsp. salt 
1 tsp. vanilia 
1/2 pt, sour cream 


245-2 


-143 Brecksville* Ohio 



’’it’s the wheat 

MONTANA SAPPHIRE FLOUR 

PURE - NEVER BLEACHED 


PARTY PASTRIES (Continued) 


2 c, ground walnuts 
1/2 c. butter 
1 c. sugar 

Cook 5 minutes. 


1/2 c* milk 
2 egg yolks 


Cool. 

Mrso Alex Dorko 
WALNUT TART 


3 c. all-purpose flour 
1/2 lb. sweet butter 
6 Tbsp. granulated 
sugar 


a pinch of salt 

1 Tbsp. lemon juice 

2 egg yolks 
sour cream 


Mix the butter with the flour. Then add the sugar, salt, 
lemon juice, and 2 egg yolks. Add enough sour cream until the 
dough is easy enough to roll out. When tarts are rolled out, 
place them in a pan. Spread the Walnut Filling on the dough. 


Walnut Filling: 


1/2 lb. ground walnuts 
small amount of milk 
(about 1/2 c.) 

3/4 c, granulated sugar 


1 Tbsp. peach jam or 
honey 

1/2 c. white raisins 

2 egg whites 


Mix ground walnuts with sugar and add milk. Cook these 
ingredients and bring up to a boil. Stir constantly. Let the mix- 
ture cool off on the table. Now mix with peach jam or honey^ Add 
the white raisinS and last of all, add the beaten egg whites. Spread 
this filling on top of the dough. Bake the dough in a 350 degree oven 
luitil it IS nice and rosy. Slice them as you wish when they are 
cooJed out. 

Mrs. Irma Dunajsky 


MRS. VARGO^S FLAKY PASTRY 


5 c. Sapphire flour 2 Tbsp. white vinegar 

1 Tbsp, salt 2 Tbsp. vegetable shortening 
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MRS. VARGO’S FLAKY PASTRY (Continued) 

1 lb;, vegetable shortening 2 1/4 water (very cold) 

Mix together all ingredients except the pound of shortening. 
Roll the dough out on a floured board. Tlien take 1/3 of the vege¬ 
table shortening and spread surface of the dough with the shorten¬ 
ing. Fold edges of dough toward middle and place in bowl. Put 
mixture back into refrigerator for 20 minutes. Roll out and re¬ 
peat 2 more times, each time using 1/3 pound of shortening. 

Wlien placing dough into refrigerator the third time, allow it to 
remain in refrigerator overnight. Place a teaspoon of filling on 
each square, using 1 inch squares. For filling, use preserves 
or jam or a mixture of 1 pound shelled walnuts, ground, adding 
1 1/2 cups sugar and 1/3 cup milk. Fold into triangle sliape. 
Brush tops with 1 egg, lightly beaten. Bake in 350 degree oven 
on lightly greased cookie sheet until golden brown, about 25 
minutes. Makes 3 dozen. 


TURNOVERS 

.1 lb. margarine 4 c. all-purpose flour 

1 large pkg. cream cheese 1 Tbsp, white vinegar 
1/2 pt. sour cream 

Mix margarine, cheese, sour cream, and vinegar to¬ 
gether with hands. Add flour gradually. Mix well and refrig¬ 
erate overnight. Roll out on floured board. Cut into squares 
3x3 inches; if smaller desired, then 2x2 inches. Spread with 
nut or other filling. Fold in triangles and seal. Bake on un¬ 
greased pan in hot oven, 400 degrees, 12 to 15 minutes. 

Nut Filling: Mix together: 

1 lb. ground nuts 2 eggs 

1/2 c. sugar 1/2 tsp, vanilla 

No cooking is needed. 

Mrs. Louis Madar 
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART 

By Barbara Bra tel 

’’Getting a dough that can stretch from Budapest to the 
Danube is the sign of success in making good strudel dough, ” I 
recall a visitor from Flungary saying of her country’s well known 
and loved dessert. Strudel making is an art and is generally 
mastered by those who grew up watching their mothers skillfully 
handle the dough. Watching is the secret of starting, I learned 
last week as I watched some 15 ladies at St. Emeric's prepare 
for their annual strudel-card party. 

Bread flour is best because it is made of hard wheat flour 
which has a high gluten content (makes it elastic). Keep the dough 
warm. This will keep it elastic. If the dough won’t stretch, then 
let it rest'for v5 minutes and try it again. Don’t use finger tips 
but rather the rounded knuckles of your hands in stretching the 
dough. In damp weather, more flour may have to be added to raw 
dough so that it is not too sticky. Fine bread crumbs may be 
sprinkled in with the fruit and cinnamon for a thicker filling. Use 
a rather firm (not too juicy) apple for strudel. (Tliey used Rome 
apples, which could not have been better.) 

Tlie following recipe was given to me for llie Press readers 
by Mrs, Molnar. It's a winner, and is easy to make if you keep 
the above suggestions in mind. But, don’t give up the first time. 

uiiiy wiLii experience can you learii Liie line an oi siruaei majanii. 

St. Emeric's Apple Strudel (Hungarian Apple Strudel): 


Dough: 

2 c. all-purpose flour 
1/4 tsp. salt 

1 egg, beaten 

Filling: 

3 lb. tart apples, 
peeled and sliced 

1 c. seedless golden 
raisins (optional) 


1/2 c. warm water 
1 Tbsp. melted butter or 
lard 


1 1/2 c. sugar 
1/2 c. fine bread crumbs 
(more if needed) 
cinnamon 
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART 

(Continued) 


Sift the flour and salt into a bowl. Add beaten egg and 
gradually add warm water, mixing with hand. After all water is 
used, add melted, cooled butter. Knead dough in bowl for 20 
minutes or until dough is smooth bubbly, and elastic and no 
longer sticks to bowl or fingers. Place in the center of a large 
table covered with a large cloth, floured. Grease top of dough 
with melted shortening. Place the bowl over the top and let rest 
for 20 to 30 minutes. After rest period, the dough is ready to 
stretch. With rolling pin, roll until at least doubled. 

Brush surface of dough generously with melted butter and 
let rest for maybe 10 minutes. Begin stretching dough with 
knuckles (curve open fingers to make a claw-like hand) being 
careful not to use finger tips which will tear dough. Pull and 
gently stretch dough until it completely covers a table about 3 
feet by 5 feet and is parchment paper thin. (If dough doesn't 
stretch, let rest, then try again.) Tear off any raggy, thick 
edges of dough. Let sheet of dough dry about 5 minutes. 

Either combine filling ingredients except for cinnamon 
prinkle ingredients over the top of dough separately. Sprinkle 
wit mnamon as desired, and drizzle about.6 tablespoons butter 
over filing as evenly as possible. Pick up edges of cloth on long 
side and let the strudel roll into a huge roll. Cut into 4 (15 inches 
each) strips. 

Gently place each in a greased baking pan that has low sides 
as in a jelly roll pan Do not crowd strudel. If necessary, use two 
pans. Bake in a preheated 375 deg ee oven for about 30 minutes 
until brown and crisp. While still warm, sprinkle with sifted pow¬ 
dered sugar. 


Dry Cheese Filling: 

4 egg yolks 
2 Tbsp. butter 
3/4 Co sugar (add more if 
a sweeter filling is de¬ 
sired) 

]3eat egg yolks, butter 
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1 1/2 lb. dry cottage cheese 
1 2 Co sour cream 
1/2 c. golden raisins 
lemon juice and grated rind 
4 egg whites, beaten until stiff 

and sugar until thick and creamy. 
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART 

(Continued) 

Add cheese and sour cream, raisins and lemon juice plus rind. 
Fold in stiff egg whites. Spread over strudel and roll as you 
would for apple strudel. 

Reprinted from The Cleveland Press, Food, Barbara 
Bratel, Home Economics and Foods Editor; Wednesday, April 
23, 1969. 

STRUDEL APPLE FILLING 

3 lb. Rome apples 2 tsp. cinnamon 

1/4 lb ground walnuts 1/3 c. raisins 

1/2 lb. sugar 

Cut the pared and cored apples into 11/2 inch slices. Mix 
cinnamon with apples and sprinkle ground nuts and raisins on the 
dough. Roll dough with cloth. Put strudel on greased tin. Brush 
with warm butter. Bake in moderate oven, 350 degrees, for about 
45 minutes. Serve in slices sprinkled with powdered sugar. 

STRUDEL CREAM FILLING 

1/8 lb. butter 1/8 lb. sugar 

yolks of 4 eggs 1/2 c ground almonds 

2 Co sour cream 1/2 c. raisins 

Mix b: tter with the egg yolks; add cream and beaten egg 
whites. Mix sugar with the ground almonds and raisins. Spread 
mixture on the outstretched strudel dough by tablespoonfuls until 
dough is covered. Then sprinkle nuts and roll. 

STRUDEL CHERRY FILLING 

2 lb. cherries 1/2 c ground almonds or nuts 

sugar to taste 1/2 c, bread crumbs 

lemon peel 1/3 c. raisins 

Stone the cherries or sour cherries, drain, put them on 
the stretched strudel dough, after h^ vmg sprinkled it with melted 
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STRUDEL CHERRY FILLING (Continued) 

butter and bread crumbs as described. Mix the ground almonds 
or nuts with sugar, some lemon peel, 1/3 cup of raisins, sprinkle 
over the cherries, and make the strudel as in the strudel recipe, 

STRUDEL CABBAGE FILLING 

2 lb, white cabbage 1 tsp. sugar 

2 Tbsp. lard salt, pepper 

Chop the cabbage very fine. Put into the heated lard. Sea¬ 
son with a pinch of pepper and 1 teaspoon of sugar, and stew until 
the cabbage is brown. Spread fried cabbage on buttered strudel 
dough. Roll and brush top with warm butter. Bake 45 minutes. 

** EXTRA RECIPE ** 
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KRIZSAK RECREATION 

;nJS l,ONAIN AVE, 631-'9629 CLEVELAND, OHIO 


COMPLIMENTS OF 

CONRAD'S CHURCH GOODS. INC. 

3029 LORAIN AVE« 

GER2ENY & SONS MOVERS 

LOCAL- a LONG DISTANCE 

Vi SO Klf-K-iEi; ROAD TU 4-4030 F’ARMA* OHIO 

COMPLIMENTS OF 

KLEIN^S FURNITURE GALLERIES 

ZO.li Wt vr 2bTH STREET PHONE 701-0044 CLEVELAND^ OHIO 

OPEN MON,-THUR. -FRI, UNTIL 9 P,M, 

TIJES, -WED. —SAT, UNTIL b P.M. 


COUNTRY COUNTER 


STOP-N -SHOP 

/MO CHIPPEWA 216-526 -7000 BRECKSVILLE* OHIO 

BRECKSVILLE INTERIORS 

A STEP UP TO ELEGANCE 
PHONE 526 -3050 

5!.0 EAST ROYALTON ROAD BROADVIEW HEIGHTS^ OHIO 

TOILETS VANITYS SINKS 

JOHNNY’S BARGAIN CENTER 

fj,’ E’ I .OkAIN avenue DCil 7.507 CLEVELAND, OHIO 

HOT WATER HEATERS BATHTUBS 

Compliments of 


A FRIEND 

Li VViS SHOES 5184 PEARL R D.. , CLEVELAND, OHIO FL 1 HOOD 


I :i :c..KSV I LLE L OHIO 
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NOODLES AND DUMPLINGS 


WALNUT NOODLES 
(Dios Metelt) 

1 lb. noodles 3 Tbsp. butter 

1/2 c. sugar 3 qt. water 

1 lb walnuts 


Cut ordinary kneaded dough (soup noodle recipe) into 1/4 
inch strips and boil in salted water for 5 minutes. Drain off 
water and run cold water over the noodles to wash out all ilie 
starch which forms while cooking. In a large saucepan, melt the 
butter and add the ground walnuts which have been mixed witli the 
sugar, l^astly add the noodles. Mix well and serve warm., 

CHEESE DUMPLINGS 


1 lb. dry cottage cheese 
3 egg yolks 
1/2 tsp. salt 
3 Pbsp. sweet butter 
1/2 lb. all-purpose flour 


3 egg whites, beaten 
sour cream 
sweet butter 
browned bread crumbs 
powdered sugar 


Strain dry cottage cheese until it is in small forms, llien 
add egg yolks and mix well. Add a bit of salt and the soft sweet 
buttero Mix and add flour. Add beaten egg whites last. Form 
round shapes the size of an egg. Cook in salted water from 7-10 
minuteso Cook one as a trial and then see if it needs anything. 

Jf it is too soft, add a little bit of flour^ If it is too hard, then 

add a bit of dry cottage cheese. Drain the dumplings and f ry 
them gently in the crumbs which have been browned in butter. 

Roll them well in the crumbs and serve them immediately with 
sour cream and as much powdered sugar as desired. 

Mrs. Irma Dunajsky 

POTATO PLUM DUMPLINGS 
(Szilva’s Gomboc) 

I 1/2 lb, boiled potatoes 1 tsp. salt 

si ghtly beaten 2 c. sifted flour 
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POTA^fY) JMAJM DUMlMiNCYS (Coniiniied) 

12 or 15 Italian or 1/2 c. sugar 

freestone [')lunis 1 c. i)rea(l eriinilxs 

1 tsp* cinnamon 4 '['bvsp. butter and sugar 

Cook potatoes in jackets. Peel and maslu Acid eggs and 
salt. Mix well. Sift in enougli fJour to make a smooth dougli. Poll 
out dough to 1/2 LiKdi tluckness on a rioured board and cut into 3 
inch squares. Slit plums. Pill cavities with cinnamon and sugar. 
Place plum on each square. I'oJd doiigpj around plum to form a 
ball. Drop dumplings in boiling water anci cook, covered, 10 min¬ 
utes. Drain well. Roll dumplings in bread crumbs which iiavc 
been browned in butter and sugar. 

Anna I'edor 

HOMEMADE NOODldCS 

3 c. sifted flour 3 eggs 

1 tspo salt 1/4 c. water 

Sift the flour and salt into a bowl. Peat the eggs and add 
to the flour together with the water. Mix together until soft dough 
is formed. Place ha.lf of the dough on a board and flatten it as 

TYiiir*lT nr! o c! c!-J m /''v will cjvXc 

roll). Cut into 1 inch squares with a knife. Repeat tlie process 
with the renriaining half of the dough. Drop into boiling salted 
water. Cook until they rise to the surface. Remove immediately 
and drain well. Serve with melted butter or with grated cheese, 
too. ITie noodles may also be served with meat or poultry dishes. 

John Polomsky 

GRATED NOODLES 
(Tarhonya) 

2 eggs 3/4 to 1 c. flour 

1 egg yolk 1 small onion, chopped 

2 Tbsp. water (optional) 

Combine eggs and water in bowl. Add flour to make dough. 
Knead on lightlv floured board until smooth. Crate onto clean 
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GRATED NOODLES (Continued) 
towel. Let stand 3 hours. 

To cook: Fry chopped onion in oleo until brown. Add 
tarhonya and brown. Add chicken or beef broth to moisten. Cover 
and simmer until it is done. Add more broth as needed. 

FARINA DUMPLINGS 


2 eggs 1/2 tsp. salt 

2/3 c. farina boiling stock or boiling 

1/4 c, butter or margarine salted water 

Beat ingredients together until batter is smooth. Let stand 
10 minutes. Drop from spoon into boiling stock. Cook, covered^ 
25-30 minutes. Makes 6 servings. 

Maryann Kershey 

LIVER DUMPLINGS 
(Majas Galuska) 


1 raw chicken liver, 4 eggs 

chopped very fine 1/2 tsp. salt 

4 sprigs parsley greens, dash of black pepper 

chopped fine 2 c. flour 

1 small onion, grated 

Mix all ingredients thoroughly. Drop by 1/2 teaspoons into 
boiling salted water. Cook about 20 minutes or until done. Water 
may be added to batter if it is too stiff. 

Mary Egyud 

FLUFFY DUMPLINGS FOR STEW 


1 1/2 c. all-purpose flour 

2 tsp. baking powder 
1/2 tsp, salt 

1 Tbsp. shortening 


3/4 c, milk 
1 egg, well beaten 
11/2 Tbsp. finely chopped 
parsley 


Sift flour, measure and add baking powder and salt. Sift 
again. Blend in shortening with a. fork or pastry blender. Add 
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FLUFFY DUMPLINGS FOR STEW (Continued) 

milk, egg, and parsley. Drop by tablespoon onto gently boiling 
stew, allowing dough to rest on meat and vegetables Cover dish 
closely and steam about 15 minutes. Makes 12 medium sl^-e 
dumplings. 

Teresa B eznay 
POTATO DUMPLINGS 


2 c. potatoes, cooked 
and riced 

2 Tbsp. all-purpose 
flour 

1 Tbsp. shortening, 
melted 


1 egg, slightly beaten 
1/2 tsp. salt 

1/8 tsp. ground black pepper 
1 1/2 Tbsp finely hopped 
parsley (opt onal 


Combine all ingredients and mix th roughly. Divide into 
12 portions and shape mto balls. Chill. Drop onto genUy boiling 
stew or cover dish closely and steam for about 12 minutes. Makes 
12 medium sized dumplings. 

Stella Malinak 
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CALORIE COONTERS 

BEVERAGES 


(:;ui>ouated Water... . . „ . 

Colfee, })lack, unsweetened. 

Cocoa, All Milk.I cup . . .. 

Cola I VC rages .8 o/. * . , 

Jxjinoruide.1 srri. glass 

lea, plain, unsweetened.1 cup , . . 


xxx r. 
XXX c, 

235 c. 
107 c. 
75 c. 

XXX c. 


BREADS, CRACKERS, ROLLS, ETC. 


Raisin Bread . . . 
Rye Bread .... 

Hnriched White Bread 
Melba 'Boast .... 

Whole Wtieat Bread 
Baking IVjwder Biscuits 
Salt lues ...... 

^MKla Crackers . . 
Brail Muffin .... 

Corn Bread .... 

b'reiich Bread . . . 
French 'Boast . . . 


1 slice. 

1 slice. 

1 slice. 

1 slice. 

1 slice. 

1 large or 2 small 

1 . 

1 ....... 

1 medium . , . . 
I small square 
1 small slice . . 
1 slice. 


80 c. 
71 c. 
60 c. 
25 c. 
55 c. 

129 c. 
17 c. 
23 c. 

106 c. 

130 c. 
54 c. 

135 c. 


CANDIES 


bar 

l>ar 


Chocolate Bar - Nut.2 oz. 

Cliocolate air - Plain.2 oz. 

Chocolate Cream . ..1 oz. ... 

MintvS .5 very small 

Poi)corn, Plain .1 cup . . . 

English I'offee .1 .... 


340 c. 
270 c. 
110 c. 
50 c. 
54 c. 
25 c. 


CEREALS 


Corn Flakes.1 cup 

Cviearn of Wheat.1 cup 

Oatmeal.1 cup 

Shredded Wheat, biscuit.1 


. 96 e. 

. 120 c. 

. 148 c. 

. 100 c. 

Sugar Krisps .3/4 cup. 110 c. 


DAIRY PRODUCTS AND EGGS 


Butter or Oleomarjjarine 
American Cheese , . 
Cream, light .... 
Cream, whipped . . . 
Eggs, lx)iled .... 

Eggs, fried. 

Egg white . . . . . . 

KgR . 

Buttermilk .. 

Whole Milk ..... 


1 level 'Bbfip. 

1 cube 1 1/8 Inch. 

1 7*b«p. 

1 Jbsp. 

1 medium.. 

1 medium. 

1 ... 

1 . 

1 cup. 

1 cup .. 


100 c. 
100 c. 
30 c. 
25 c, 
77 c. 
110 c. 
15 c. 
61 c. 
86 c. 
165 c. 







































































DESSERTS 


Ange) hood C^akc with Icing . . . 

. . , average slice 








150 c. 

OImx olate C'ake ■ 2 layers . . . 

. . . average slice 








356 c. 

(Jnprake, [ilaln . 

... 1 . 








131 c. 

b'ruii Oake .. 

. , . average slice 








105 c. 

Slioric ake, with fruit. 

. . . average slice 








300 c. 

^ )lK)c<)latf.^ tee Cream. 

, . . 1/2 cup . . . 








200 c. 

V.ndHa li e Cream. 

. . . 1/2 cup . . . 








150 c. 

1,< inon let'. 

. . . 1/2 cup . . . 








117 c. 

(ilun'olnrc (-'.clalr, custard . , . 

... 1 small . . . 








250 c. 

Crea.m lAiff. 

... 1 . 








296 c. 

Annie Plt^. 

, . , 1/6 of pie . . 








331 c. 

Ik'rrs/ I'h' all kinds. 

. . . 1/6 of pie . . 








J40 c. 

i -i tl IMe. 

. . . 1/6 of pie , . 








266 c. 

Iknniikhi Pie. 

. . . 1/6 of pie . , 








265 c. 

Urend lAuUUng .. 

. . . 1/2 cup . , . 








150 c. 

leHn nil flavors . 

. . . 1/2 cup . , . 






. 


78 c. 


FISH AND SEAFOODS 


Hfaddock, ii'iked .... 
(kUJfjHi., broiled .... 
l,<ibofer, Uiked or broiled 
OysfCMH, fried .... 

IV'rrh,, fried. 

Saloiou (canned) .... 
5H.'jU«)fvn, fi led .... 

Sbrirop, fried. 

'i'roui (brook), bn)lied 
Tinia (canned) ..... 


1 fillet. 

4 oz, steak. 

average . 

6 

3 oz. 

3 oz. 

3 or 4 . 

3 jumbo. 

4 oz. 

3 oz., draiiied. 


158 c. 
207 c. 
308 c. 
300 c. 
195 c, 
122 c. 
295 c. 
250 c. 
216 c. 
169 c. 


FLOUR FOODS 


iXinipUngH ..1 . . - 

Macaroni and Cheese.. , . 1 rnp . 

Noodleo (cooked).1 cup . . 

pjnu akoM (wheat).1 (4-inch) 

Wafflcn .. 1 . . . 


70 c. 

dl^ n. 

200 c. 

60 c. 
216 c. 


FOWL 

I ;hU ken, fried ..1 small thigh or leg .... 64 c. 

Ctiickcu, fried.1 piece breast. 210 c. 

I ill key. ( oast ..1 slice. 100 c. 


Apple (raw). 

b'.j.nana 

Aautxd<)U)>e . ....... 

(I' nnl)«'x rle« (sauce) . . 

.. 

(; rape fT ili t (unsweet:etied) 
v) ranges .. 


FRUIT 


1 large. 

. 117 c. 

1 large. 

. 119 c. 

1/2 melon .... 

. 37 c. 

1 c up. 

. 54 c. 

3 to 4. 

. 95 c. 

1/2. 

. 104 c. 

1 medium .... 

. 70 c. 














































































MEAT 


Ikicon (crisp) . . 
Hamburger . . . 
Jieef Roast , . . 
Round Steak (lean) 
Ham, Baked . . . 
Meat Loaf . . . . 
Fbrk Chop . . . . 
Spareril)s . . . , 
Frankfurter . . . 


2 slices , . . 

1 patty (3 oz.) 

3 oz. 

3 oz. 

1 piece . . . 

1 slice . . . 

1 medium, lean 
1 piece, 3 ribe 
1 .. 


95 c. 
245 c. 
110 c. 
197 c. 
100 c. 
264 c. 
120 c. 
123 c. 
155 c. 


SALADS 

(Without Dressing) 

Apple & Carrot.1/2 cup. 100 c. 

Cole Slaw.1 cup. 102 c. 

Fruit Gelatin.1 square. 139 c. 

Potato .1/2 cup. 184 c. 

Tomato and Lettuce.average helping. 35 c. 

Waldorf.1/2 cup. 140 c. 


SALAD DRESSINGS 


Boiled Dressing .. 

1 

Tbsp. 

. 28 

c. 

Commercial Dressing, mayonnaise type. 

1 

'Fbsp. 

. 58 

c. 

French Dressing. 

1 

TTsp. 

. 60 

c. 

Mayonnaise. 

1 

Tbsp. 

. 110 

c. 

Thousand Island. 

1 

Tbsp. 

. 75 

c. 


SOUPS AND CONSOMMES 


Bean.1 cup 

Bcmillori.,1 cup 

Potato .1 cup 

Tomato (clear).1 cup 

Vegetable.1 cup 


VEGETABLES 


Asparagus (canned) 
Beans (baked) . . . , 
Green Beans . . . . . 
Cabt)age (raw) . . . . 
Carrots (fresh) . , . 
Corn (on cob) .... 

Lettuce. 

Peas (canned) . . . . 
Potatoes (Frerich fried) 
Potatoes (mashed) . . 
Sweet Potatoes, l>aked 

Radishes. 

Sauerkraut. 

Spinach. 

'Pomatoes (raw) . . . 
Ioniar(jes (stewed) . . 


1 cup, cut spears 
1/2 cup .... 

1 cup. 

1 cup. 

1 cup. 

1 ear. 

1 large head . . 

1 cup. 

8 pieces .... 

1 cup. 

1 small .... 

4 . 

1 cup. 

1 cup. 

1 . 

1 c up. 


191 c. 

10 c. 
185 c. 
90 c. 
82 c. 


38 c. 
325 c. 

45 c. 
24 c. 
21 c. 
85 c. 
68 c. 

170 c. 
157 c. 
145 c. 
155 c, 
10 c. 
30 c. 

46 c. 
30 c. 
50 c. 


















































































SUGARS 


Beet. 

Brown .... 
Cane (granulated) 
Powdered . . . 


1 TTjsp. 

. 48 c. 

1 Tbsp.. 


1 'Pbsp. 

. 48 c. 

1 Tl«p. 

. 31 c. 


JUICES 

Grape Juice. 

Graf)efruit Juice, canned , , 

Orange Juice, frozen, diluted 

Pineapple Juice . 

1 omato Juice.. 


J cup. 165 c. 

1 cup unsweetened. 95 c. 

1 cup. 105 c. 

1 cup. 120 c. 

1/2 cup. 50 c. 


NUTS 


Almonds (salted) . 

Cashew. 

Coconut (shredded) 
Peanuts, Spanish . 

Pecans . 

Walnuts. 


12 to 15 
6 to 8 . 
1 cup , 

10 . . 
6 . . 

8 to 10 


93 c. 
88 c. 
344 c. 
50 c. 
104 c. 
too c. 
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3 BIG LUMBER VALUE CENTERS 




• 7517 Lorain Ave. 631-7084 

• 4123P«ari Rd. 741-3550 

• 4520 W. 130th St. 671-1133 

Cl«v«1and, Ohio 44102 


FLOWERS - FRUIT - GIFTS 


'^3Lovje.xfL 


rs^rcfAiir rot rou 


9615 LORAIN AVENUE 
CLEVELAND. OHIO 44102 

631 - 06 OS-O 8 



''HOME OF DOVER WINES" 


l_ioWPlr Oil; a Ip 1 

"O/ii'o'i: Moif Unique and Rustic Winery Rostaurant*^ 

NEW BANQUET & PARTY FACILITIES 

ACCOMMODATIONS FOR GROUPS OF 10 TO 350 
•DELICIOUS HUNGARIAN SPECIALTIES 
•OPEN HEARTH BROILED STEAKS •SEA FOOD 


TOUR IN WINERY EVERY WEDNESDAY 6 TO 8 PM 
WINE TASTING DINNER AND DANCING EVERY FRIDAY 


HDril CliynAVC conditioned 

urcn oUBURio ample free parking 


















BODNAR FUNERAL CHAPEL 


Serving Greater Cleveland Since 1927 


Large Private Parking Area 



3929 Lorain Ave, 
Cleveland, Ohio 
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